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TO HELP YOU SELL “tthe apr 
MORE BONELESS HAM! 


VISKING’S national advertising will 
sell boneless ham for you. And now, 
here’s a new merchandising plan to 
boost your ham profits even more! 
It’s a direct tie-up for every one of 
your salesmen with his retailers 
which he can use to get additional 
ham business immediately. Ask your 
VISKING representative to leave one 
of these “How To Increase Your 
Profit On Ham” portfolios for every 
salesman in your organization (or 

write for full details). Then watch ae 
them go to work! And watch your tn aignar age, 


ham sales soar to a new high! thampt, 
Pton the 


Per atte 


THE VIiS«k«iwsG time. They” VISKING is supporting you 


with national advertising in the 


C O R P oO fa A T | O N ‘ally talked Ladies’ Home Journal, The 

” the cree}, e Saturday Evening Post, The 

6733 West 65th Street, Chicago, Illinois, U.S.A. 0 married. a s ame Coneenen 

Great Britain: John Crampton and Company, Ltd., Manchester—Canada:C.A.Pembertonand Joy and she — aan seaditie Sion 


Co., Ltd., 189 Church St., Toronto, Ont., Canada—aAustralia and New Zealand: Henry Berry and pho just } A os ead the VISKING seal, this adver- 
Co., Pty. Ltd., Main Office, Branches Australia and New Zealand vould a FRANKFURTERS ano WIENER s tising becomes your advertising. 
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ADDED TO THE BUFFALO LINE 


Sobin FORMRITE BACON PRESS 


Jobin 
FORMRITE 


BACON 
PRESS 














S\N The Tobin Formrite Bacon Press automatically forms bacon 

ALREADY bellies of ANY size to uniform, predetermined width and 

AR FORN- thickness and squares the ends and sides, eliminating scraps 

E NEW TOBIN and end waste, increasing yield, improving the appearance 
TH P RESS and uniformity of the pack and reducing labor cost. 

RITE BACON Light bellies, even skips, are automatically built up in 

Packing CO oe thickness—heavy bellies are thinned down. Wide bellies 

7 Nut Packing na are made narrower and narrow bellies are made wider. 






The thickness and width become uniform throughout the 
belly. With a normal operating speed of from 4 to 6 bel- 
lies per minute, the savings in labor cost alone almost 
equal the savings on yield. 

Tests have shown consistent average savings on labor 
and yield of Ic per lb. over other methods of forming 
and as much as 2c per lb. saving on yield alone where no 
forming was done previously. 

The Tobin Formrite Press is completely safe, simple 
to operate and thoroughly dependable. Let us tell you 
more about how it can save YOU money and improve 
your product. 














JOHN E. SMITH’S SONS COMPANY 


50 Broadway, Buffalo, N. Y. 
CHICAGO . DALLAS ® LOS ANGELES + BROOKLYN 
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iN TEE-PAK FOR EASTER NOW IS THE TIME FOR ALL GOOD PACKERS TO GET READY) 
R THE HUGE DEMAND FOR BONELESS HAM SMOKED IN TEE-PAK FOR EASTER Now IS/ 


(“TEE-PAK” 1939 PARADE, NO. 2) 


Step-up your 
EASTER HAM Sales 
with boneless ham 
smoked in“TEE-PAK” 


This is the modern package which has helped to popularize 
ham for Easter. . . . The lustrous, transparent package, the 
colorful label attracts the housewives’ interest. . . . When 
the dealer explains here are uniform, round, small slices; 
that this ham can be used for all meals and occasions; that 
it ean be baked, broiled, boiled or fried — the housewife 
will readily buy the whole or half. . . . This is the ham that 
sells quickly at 8c per lb. above the price of “regular” ham, 
because the dealer has learned he can sell 95% of the weight 
at “center-slice” prices. . . . ““TEE-PAK” designing depart- 


ment will be glad to create an Easter or a year-round design 





for this item, on request. 


“TEE-PAK” casings are licensed under 
Patent No. 1959978 and other patents. 


TRANSPARENT PACKAGE COMPANY 


1019 WEST 35th STREET * CHICAGO, ILLINOIS 
TRANSPARENT PACKAGE CO. of CANADA, Ltd. HARVEY LITTLE & COMPANY, Pty., Ltd. 
203 Terminal Building e Toronto, Ontario ° Canada George Street e Union House * Sydney, Australia 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
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hides, eottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
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A NEW LIGHT MACK! 


WITH ALL THE QUALITIES THAT MADE 
THE “BIG MACKS” WORLD-FAMOUS! 


@ Here's the greatest truck sensation of the year—the un- 
equaled stamina, dependability and the long run economy of 
a thoroughbred Mack within the reach of new thousands of 
small operators! Mack now offers the most complete line of 
trucks in the world . . . before you buy amy truck at amy price 
be sure to see the new Mack line at your nearest Mack dealer 
or direct factory branch. Or write for full details to Mack 
Trucks, Inc., New York City. 
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6 ..» FROM ONE TO THIRTY TONS—IT’S A 


F.O.B. Factory, Chassis Only. 
Cab, Body and Taxes Extra. 
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“HALLOWELL” 


PACKING PLANT EQUIPMENT 
lasts longer 
... 1S easier 
to keep clean! 


“Hallowell” Steel Equipment resists wear 
and is so entirely sanitary it is the obvious 
. choice for all modern packing plants who 
MEIER cps 2% 59 are anxious to hold down operating costs. 
GR cag ogg... Its non-porous surfaces cannot absorb 
4 gr Tae moisture or dirt . . . rounded corners 
makes cleaning-up a cinch. 


~<a Le aha diet att ed 






Remember the entire line is designed to 
best meet the requirements of each par- 
ticular operation. Get our catalog now, it 
shows the complete line. 


STANDARD PRESSED STEEL Co. 


BRANCHES JENKINTOWN, PENNA. BRANCHES 
BOSTON CHICAGO 
DETROIT BOX sse ST. Louis 
INDIANAPOLIS SAN FRANCISCO 





Send me the “HALLOWELL” Packing Plant Equipment Catalog 
Mr ; ______sCTritle 
Company _ 





Address 
N-P-3-39 








Page 6 The National Provisioner—March 4, 1939 


























THE SPIRIT OF 7 














Progressive Sausage Makers 


LEADS TO GREATER ACHIEVEMENTS WITH THE “BOSS” 











Greater achievements are possible with the “BOSS” CUTTER, because: 


1. It is built to withstand hardest usage. 4 The cutting operation can be prolonged allow- 
2. Friction has been reduced to a minimum, ing the meat to absorb more moisture; this in- 
lessening danger of overheating the meat and creases the yield and adds to the palatability of 
requiring less power to operate the machine. the sausage. 

3. Meat is cut finer and more evenly, giving a 5. “BOSS” UNLOADER-—the simplest device 
smooth, homogeneous texture to the finished ever used for this purpose, empties the bow] com- 
product. pletely in a few seconds. 


“BOSS’’—Symbol for Best O: Satisfactory Service f 





The Cineinnati Butehers’ Supply Corporation 


$24 Exchange Ave., U.S. Yards, Mfr. “‘BOSS”’ Machines for Killing, a B ACTORY 
: ~ F . 1972-2008 Central Ave. 
Chicago, Il. Sausage Making, Rendering Cincinnati, Ohio 
| 





eBQSss~ 


| GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 
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She’s a housewife . . . one of millions who are self-made experts on 


sausage flavor. And she’s the one you have fo sell! 


@ That’s one of the reasons we say that Armour’s 
Natural Casings will do a better job for you... 
their porous texture permits the great smoke 
penetration that means a finer, tastier sausage — 
bigger sales—every time. After all, it’s the 
smoking process that gives sO many sausages 
their distinctive, tangy flavor . . . has made them 
a favorite American dish. And natural casings 
insure your product that full-smoked goodness. 

There are other reasons, too, why Armour’s 


Natural Casings are your logical choice. Being 
flexible, they cling tightly to the sausages, giving 
them a fresh, well-filled appearance at all times. 
They have the natural ability to keep your 
sausages juicy and appetizing. And the strict 
Armour standards of grading and processing are 
your guarantee of highest quality. 

Give your next order to your local Armour 
Branch House. It’s a sound step in the right 
direction—toward better sausage and bigger sales. 


ARMOUR’S NATURAL CASINGS 


ARMOUR and COMPANY -° 
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PRODUCTION 


A Factor of Importance 
In Building Volume 
Profits for the Packer 


the going difficult, others reported satisfac- 

tory earnings. The significance of this fact 
may be overlooked by many in the meat industry. 
If such results were only occasional they might be 
considered accidents; but when some packers are 
able to show outstanding results year after year 
there must be a reason. 

Invariably these successful packers have highly 
efficient plants. It is not intended to imply by this 
that high processing and manufacturing efficiencies 
and resulting low production costs are in themselves 
sufficient to overcome adverse economic situations. 
But when efficient plants consistently keep out of 
the red, one might wonder if some packers are plac- 
ing as much emphasis as they should on production. 


[) ee « last year, when many packers found 


Costs and Prices 


“T recently heard some rather severe criticism 
directed against a certain packer,” says a keen trade 
observer. “The complaint was that he priced cer- 
tain products too low—that he is a price cutter. I 
know, however, that the accused packer makes a 
nice profit on the products in question. He sells for 
less because he produces for less, while at the same 
time maintaining quality, as the popularity of his 
products attests. This is good business practice. 
The only successful way for other plants in this 
particular territory to meet this competition is for 
them to get their production costs in line. 

“Tt seems to be a common human trait to put the 
blame for misfortunes on the other fellow. It would 
be more constructive, however, when we get up 
against a difficult business problem, to analyze our 
own possible shortcomings rather than to conclude, 
without due consideration, that someone else is re- 
sponsible for our troubles. 


EFFICIENCY 


“When so-called price cutting presents a problem, 
would it not be logical to assume that the supposed 
offender can sell for less because he produces for 
less? Instead of basing criticisms on costs in our 
own plants, we might try reducing costs to the point 
where we can sell profitably at the lower prices the 
competitor is asking.” 


Factors Which Increase Costs 


Cost of meat processing is increasing due to many 
factors, of which the unemployment compensation 
laws and the wage-hour law are conspicuous exam- 
ples. Some packers and sausage manufacturers are 
not content to pass on these increased costs to the 
consumer. Rather, they are making determined ef- 
forts to offset them as much as possible by better 
production efficiency. 

They are investigating every possibility for 
speeding up production and cutting costs, even to 
the extent of studying machines and general indus- 
trial equipment not generally used in the packing- 
house, but which might be utilized with profit in 
meat processing operations. Such studies cannot 
be otherwise than helpful eventually in improving 
processing methods, reducing waste and loss and 
cutting production costs. 

Prices for any widely-used commodity—be it 
sugar, flour or meat—sooner or later must be based 
largely on cost of production in the most efficient 
plant in a sales territory. The packer who can sell 
for less and make his profit is going to do so, at least 
until the maximum production capacity of his plant 
is reached. And no one can justly criticize him for 
such a policy. He has a right to take advantage of 
any situation his ability, ingenuity, perseverance 
and industry can honestly make for him. 


Efficiency a Merchandising Factor 


Despite the oft-repeated statement that the packer 
“saves everything but the squeal,” overall efficiency 
of many meat packing plants is not high. However, 
the efficiency spread between well-built, modernly- 
equipped and carefully-operated plants and the gen- 
eral run of plants is at least 6 to 8 per cent— 
perhaps more—one well-informed packinghouse 

(Continued on page 36.) 








UNIT COOLERS DESIRABLE 


FOR CHILLING CARCASSES 


Packers Reporting 
Favorable Results With 
The Unit Cooler Method 


LTHOUGH packers have been hes- 
itant in applying unit coolers in 
their cattle, hog and sheep chill 

rooms, despite their apparent advan- 
tages, definite information on results 
being obtained from such installations 
is now piling up in favor of the unit 
cooler, and its wider adoption for this 
purpose by the meat packing industry 
appears likely. 

Cattle, hog and sheep carcasses are 
being chilled with unit coolers with gen- 
erally satisfactory results. In some 
plants chilling experience with these 
machines extends over several years. 
This is particularly true in Eastern beef 
plants. Unit coolers are installed in 
more beef chill rooms than hog chill 
rooms and in more hog chill rooms than 
sheep chill rooms. THE NATIONAL PRo- 
VISIONER has yet to learn of an in- 
stance of unsatisfactory results when 
the equipment was designed and is op- 
erated with regard for the particular 
conditions existing. 

This article has been prepared for one 
purpose only—to pass on to the meat 
industry a report of various packers’ re- 
sults with unit coolers in chill rooms. 
Experiences of only a few packers are 
cited, but these are believed to be rep- 
resentative and the results secured to 
be typical of those which can be ob- 
tained by any packer with unit coolers 
properly designed, applied and operated. 


Chilling Sheep With Unit Coolers 


A Southern packer chills beef and 
sheep with unit coolers. One of his two 
chill rooms has a capacity of 380 sheep 
carcasses of an average weight of 40 
Ibs. Room is maintained at 32 degs. F. 
and carcasses are chilled in approxi- 
mately 18 hours. One unit cooler is in- 
stalled in this room. It operates at 25 
Ibs. suction pressure and has a capacity 
of approximately 7 tons. 

Beef chill room in this plant has a 
capacity of 120 cattle or 580 sheep. It 
is also maintained at a temperature of 
32 degs. F. and carcasses are chilled in 
it overnight, or in approximately 18 
hours. Unit is operated at 25 lbs. suc- 
tion pressure and is of approximately 
25 tons capacity. Relative humidity in 
both rooms averages 90 to 95 per cent 
at end of chilling period. 

These chill rooms have been operated 
with unit coolers for several years and 
the management expresses entire satis- 
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IN CHILLING SERVICE 


Unit cooler installed in a beef chill room, 
where it has produced very satisfactory 
results for the packer. 


faction with them. The general mana- 
ger of the plant recently stated that 
temperatures in the rooms are surpris- 
ingly uniform. Shrink records of these 
rooms are not available, but it is said 
that losses due to carcass dehydration 
are no more and probably somewhat less 
than usually prevail in rooms where 
other chilling methods are used. 

This packer kills no hogs. Were these 
animals slaughtered in this plant there 
would be no hesitancy, it is stated, in 
equipping the chill rooms with unit 
coolers. 


Results in Beef Chilling 


The unit coolers for both these rooms 
were selected by a refrigerating engi- 
neer and were installed under a guaran- 
tee to meet the engineer’s specifications 
and the desired conditions of tempera- 
ture, air movement and humidity. 

Unit coolers are installed in two beef 
chill rooms in a Cincinnati packing- 
house. An interesting detail of the op- 
eration of these machines is that, due 
to low ceiling height, the chilled air is 
discharged directly over the rails. No 
ducts are used. 


Some packers have hesitated to in- 


stall unit coolers in chill rooms, particu- 
larly beef chill rooms, because of a fear 
that rapid air circulation might cause 
high shrink and resulting discoloration 
of carcasses. This fear is unfounded. 
Hot carcass meats may be subjected to 
very severe blasts of suitably condi- 
tioned air without the slightest dis- 
coloration and with a decided reduction 
in shrinkage. 

The explanation for this, one engineer 
says, is that the rate at which water 
vapor is given off from any moisture- 
bearing surface is dependent, in very 
large measure, on temperature of that 
surface. Therefore, if a blast of cold, 
humid air is directed against a warm, 
moist surface, temperature of surface 
is lowered quickly, thereby reducing 
vapor pressure at surface and conse- 
quently amount of vapor given off in 
unit time. 


Cattle Shrink Tests 


These principles do not apply to 
coolers for holding carcasses previously 
chilled. In these rooms the smallest 
possible air circulation consistent with 
uniform cooler temperatures, correct 
humidity and dry ceilings is the proper 
practice. 

Some interesting shrink results have 
been obtained in these aforementioned 
beef coolers. Average shrink for car- 
casses held in one of these rooms for 
48 hours is reported to be 1.25 per 
cent; for carcasses held in room 96 
hours, 1.50 per cent. 

The other beef chill room is not 
equipped with a vestibule. Whether or 
not this is the reason, shrink in this 
latter room has been consistently higher 
than in that previously mentioned. Av- 
erage shrink here is reported to be 1.75 
per cent. Occasionally it has been as 
high as 2 per cent, but it usually is well 
below this figure. 

This packer recently shipped two 
cars of canners. These were taken di- 
rectly from chill room in which they had 
been held 48 hours. Weight and shrink 
records of these two cars were as fol- 
lows: 

Car No. 1—Hot weight, 22,342 lbs.; 
cold weight, 22,130 lbs.; shrink, 212 lbs., 
or less than 1 per cent. 

Car No. 2—Warm weight 21,999 lbs.; 
cold weight, 21,690 lbs.; shrink, 309 Ibs., 
or 1.41 per cent. 


Unit Coolers for Hog Chilling 


In this connection it might be pointed 
out that cattle shrink in chill rooms 
sometimes appears to be greater than it 
actually is. The common practice is to 
weigh carcasses after they have been 
washed, not realizing that considerable 
water adheres to carcasses following 
this operation. This water, of course, is 
evaporated during the chilling operation 
and its loss is, therefore, calculated as 
shrink. 

Some very interesting installations 
of unit coolers have been made in the 
Central-West, notably in two of the 
larger Iowa packinghouses. In both 
these cases entirely satisfactory results 
are being secured, it is reported, uni- 
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form temperatures prevailing in all sec- 
tions of each chill room and carcass 
temperature being reduced to that most 
suitable for cutting in the time desired. 
Superintendents of both these plants 
have expressed entire satisfaction with 
the results obtained from operation of 
these machines. 

In one of these plants are three hog 
chill rooms with a capacity of 900, 1,100 
and 1,100 carcasses respectively, or a 
total of 3,100 hogs. Three unit coolers 
are installed in smallest room and four 
in each of the other two. Units are 
equipped with two-speed motors on fan 
shafts and have a capacity of 8,000 cu- 
bic feet of air per minute at top fan 
speed and a capacity of 6,000 cubic feet 
per minute at reduced speed. 


Chilling Methods 


Loading of the three chill rooms is 
usually completed at 1:00 or 1:30 o’clock 
in the afternoon. Full refrigerating 
capacity of units is used during loading 
period and for four or five hours after 
rooms are loaded, the length of time de- 
pending on weight of carcasses being 
chilled. Fan motors are then reduced to 
second speed, which is maintained until 
about 5:00 o’clock the following morn- 
ing when fans are shut off. Chilling is 
accomplished, therefore, in approxi- 
mately 16 hours. 

Careful and very complete records of 
hog shrink during chilling have been 
kept by this company. Loss of weight 
during chilling period averages between 
1.9 and 2.0 per cent. In this connection 
it should be borne in mind, the superin- 
tendent of this plant points out, that 
one of the factors influencing shrink, but 





UNIT COOLERS EFFICIENT IN HOG CHILL ROOMS 


More rapid and uniform chilling and lower costs are reported by packers who are 
refrigerating hog chill rooms with unit coolers. Number of sour hams and shoulders, 
an index of chilling speed and efficiency, is reduced and shrink is low. 


sometimes not taken into account by 
packers, is character of hogs being 
chilled, and particularly the feed they 
have had. 

If there is a considerable percentage 
of soy bean hogs in a room when shrink 
tests are made, it may be expected that 
chilling loss will average higher than is 
normally experienced with corn-finished 
animals. Average shrink of hogs fat- 
tened on soy beans has been approxi- 
mated at 2.3 per cent in this plant, it 





RAPID AIR MOVEMENT SPEEDS UP CHILLING 


Rapid air circulation in the chill room during cattle chilling has no adverse effects 

on either shrink or color of carcasses, it has been demonstrated in many instances. 

On the other hand it does enable uniform temperatures to be maintained and, there- 
fore, chilling proceeds at an even rate in all portions of the space. 
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was pointed out, whereas average shrink 
for all hogs has not exceeded 2.0 per 
cent. 


These hog chill rooms were designed 
and constructed to be refrigerated with 
unit coolers, sufficient height having 
been provided above rails to secure ade- 
quate air circulation without the use of 
ducts. 

“Unit coolers are the modern and effi- 
cient means with which to chill hogs,” 
the superintendent of this plant said, 
“and under no circumstances would we 
care to go back to the use of the brine 
spray loft. A reduction in building ex- 
pense or space saving is usually consid- 
ered the major advantage in the use of 
unit coolers in the chill room. This sav- 
ing is important and very much worth 
while, of course. However, it is by no 
means the only argument for unit cool- 
ers for hog chilling. Here are others: 


Advantages of Unit Coolers 


“1.—Properly designed, applied and 
operated unit coolers will practically 
eliminate sour hams and shoulders. 

“2.—Temperatures are uniform 
throughout chill room and all carcasses 
chill at a uniform rate. 

“3.—Refrigerating 
costs are less. 


brine pumping 
“4.—_Building maintenance costs are 
reduced sufficiently to at least pay for 
units. Walls, rails and timbers remain 
dry and deterioration is less rapid. 
“5.—Because of dry walls, insulation 
efficiency is maintained at a high point. 
“6.—All conditions which are factors 
influencing quality and rate of chilling, 
including relative humidity, can be 
maintained within reasonable limits.” 
Other plants using unit coolers in hog 
chill rooms have had experiences with 
these machines very similar to those re- 
lated. It would seem, therefore, that hog 
chilling with unit coolers is past the ex- 
perimental stage. 
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MEAT PLANT 
LABORATORY 


Importance of pH in 
Meat Curing 


By JEAN E. HANACHE 


processes used in such meat pack- 

ing operations as meat or hide cur- 
ing, canning, lard rendering and sau- 
sage manufacture will result in greater 
uniformity of quality, flavor and color 
in the products. The proper control of 
pH value is also of great importance in 
protecting the refrigerating system 
against corrosion. 

Other industries have adopted control 
of pH as a phase of operations and meat 
packers and sausage manufacturers 
have done so to a limited extent. 


The pH is the measure of active 
acidity present in a substance. The pH 
scale starts at pH 7, which represents 
the neutral point or a balance between 
alkalinity and acidity. Values from 7 
down to 0 represent greater acidity as 
the numbers become smaller; increasing 
alkalinity is represented by a rise in 
numbers from 7 to 14. 

The quality of acidity is given to a 
product by its hydrogen ion concentra- 
tion, while alkalinity depends on hy- 
droxyl ion concentration. The acidity 
or alkalinity of a substance or solution 
is not measured by the total amount 
of acid or alkali present, but by the 
available momentary acidity or alkalin- 
ity, expressed in pH, since acids and 
alkalis vary in their activity. 


C prccese of pH of materials and 


pH in Meat Curing 


This article is a practical discussion 
of the part played by momentary active 
acidity (measured by pH), in meat cur- 
ing, the manner of its control, and the 
methods devised for its determination. 

Desirable curing bacteria favor a 
slightly acid surrounding for their 
growth and propagation. They are 
somewhat similar in this respect to bac- 
teria encountered in fermentation of 
milk, pickling of vegetables and manu- 
facture of sauerkraut. However, while 
all these tolerate a higher acidity, meat 
curing bacteria will be inactivated un- 
less the pH is kept within the proper 
range. 

Enzymes of meat, which are pri- 
marily responsible for flavor develop- 
ment in the cure, are also more active 
within the same range of pH favorable 
for the curing bacteria; in fact, many 
enzymes are very exacting in their pH 
requirement and will not do their work 
unless that particular pH is presented 
to them. 
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The effect of these enzymes in the 
cure is seen in comparing two pieces of 
meat cured by the same method but by 
different curers. The meat that had the 
proper pH in the pickle to activate the 
enzymes developed the desired cured 
flavor, while the other, in which the pH 
was out of range, retained its raw meat 
taste after undergoing both smoking 
and cooking. 

Fortunately, the pH range required 
by bacteria and enzymes has a favor- 
able effect on the curing ingredients in 
that it aids in the gradual change into 
constituents desired for the successful 
cure. 

When the proper pH prevails, cane 
sugar, if used in the pickle formula, 
is partly changed into its components 
of reducing sugars. If corn sugar is 
used it is partly changed into some of 
the organic acids which aid in mainten- 
ance of the proper supply of desired 
active acidity, or pH. The curer need 
not fear the development of too much 
acidity, for proteins aid in maintaining 
the proper equilibrium by their buffer 
action—that is, their ability to combine 
with either acid or alkali whenever 
either predominates. 


Acidity Helps Color Formation 


The color forming and fixing agents 
in the curing formula gradually under- 
go a desirable chemical change in the 
presence of slight acidity, regardless 
of whether nitrate, nitrite or a combina- 
tion of the two is used. 


One of the aims in use of nitrate and 
nitrite is the production of nitric oxide 
(NO) gas and its subsequent combina- 
tion with the hemoglobin of meat. The 
addition of any kind of acid to the 
nitrite produces nitric oxide. However, 
if too much acid or too strong a solu- 
tion of it is added, the gas is formed 





pH IN CURING CELLAR 


Adjustment of pH of pickle might give 

more uniform results with long-time cure; 

routine pH testing might spot bad vats and 
prevent epidemics of souring. 


spontaneously in large quantity and is 
dissipated in the air where it forms 
nitrogen dioxide (NO). 

A slight active acidity in the pickle 
or curing ingredients is sufficient for 
gradual production of nitric oxide as it 
is needed for development of curing 
color. It must also be noted that nitric 
oxide is but slightly soluble in the pickle. 
Otherwise, the formation of color would 
be much more rapid. In fact, if the gas 
could be safely produced in quantities 
within the pickle, or if it could be gen- 
erated commercially in an atmosphere 
devoid of oxygen, it might be used in 
place of nitrite or nitrate. 


Curing with NO Gas 


The writer has generated small 
amounts of NO gas and injected it 
directly into the meat in the proportion 
required. The cured red color developed 
instantly under the naked eye and the 
other curing ingredients of dissolved 
salt and sugar were afterwards injected 
in the amounts needed. The result after 
a few hours was quite satisfactory as 
regards color and flavor, especially 
when the meat was compared with 
quick cured product. 


The oxyhemoglobin of meat is a weak 
acid having an isoelectric point of pH 
6.8; however, it is very sensitive to 
acid and alkali and is decomposed by 
their action and, therefore, the slightest 
acidity must prevail for its combination 
with nitric oxide. 

Many pH determinations were made 
on vats of hams cured with different 
pickle formulas to arrive at the pH that 
should prevail in the cure. It was found 
that the pH became lower as the cure 
progressed. 


Tests on pH in Cure 


The prepared sweet pickle may have 
a pH of about 7 at the start of the cure, 
depending on the condition of the water 
and salt used, while the meat itself will 
have a pH of about 6.8. At each over- 
hauling a sample of the pickle was taken 
and its pH determined. The average re- 
sults of all the experiments may be 
found in the following table: 


pH BEHAVIOR IN CURING 


Pickle For- For- For- For- 

made mula mula mula mula Average 
with No. 1 No.2 No.3 No.4 

Put in 7.18 7.12 7.10 7.18 7.13 
Ist 0. H. 6.62 6.62 6.60 6.64 6.62 
2nd O. H. 6.52 6.45 6.48 6.54 6.50 
8rd 0. H. 6.45 6.42 6.89 6.48 6.43 


Pull out 6.40 6.45 6.38 6.40 6.43 


The above figures indicate that re- 
gardless of the composition of the cur- 
ing formula the prevalence of pH 6.6 to 
6.4 in the pickle is essential for a com- 
plete and successful cure. Its control 
can be effected in both pump and cover 
pickle. If the pH of pickle at the be- 
ginning of the cure is 6.9 to 6.8, it is 
just at the point of desired acidity and 
might well be let alone. If the acidity 
of the pickle is 7 or above and is not 
increased, more time will be required 
in cure before the proper pH is attained. 


A sample of pickle may be taken from 
each vat on overhauling and its pH de- 
(Continued on page 53.) 
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EAT promotion on a _ national 
M scale finds wide support in mag- 
azines designed especially for 
women readers as evidenced by a full 
page devoted to meat dishes appearing 
in the March issue of McCall’s Maga- 
zine, entitled “The Hamburger Family.” 
Here ground meat is featured in 
“Michigan meat loaf,” “Boston scram- 
ble,” “peach patty grill,” and “sausage 
pocketbooks.” Detailed instructions are 
given for the preparation of each with 
photographs of the cooked meats and 
accompanying vegetables ready to serve. 
So appealing have these reproductions 
been made that most housewives would 
find it difficult to resist experimenting 
with them. 

The page, prepared by Gertrude Lynn 
of the McCall staff, carries other in- 
formation and recipes. A _ two-crust 
patty pie calls for ground beef chuck 
and ground pork shoulder; stuffed meat 
loaf is made of ground plate beef and 
sausage meat; while Mexican meat 
cakes are made of highly seasoned 
ground chuck. The Michigan meat loaf 
utilizes ground beef, veal and pork; the 
Boston scramble, beef chuck; the peach 
patty, ground lamb and bacon; and the 
sausage pocketbooks are made of wien- 
ers resting on ground plate beef. 

In discussing “the hamburger fam- 
ily,’ Miss Lynn points out that “the 
grandfather of them all is, of course, 
our old friend ground beef.” But “if 
you haven’t paid much attention to the 
rest of the family,” she says, “ground 
veal, lamb patties, ground pork and 
sausage, these recipes should be ‘the be- 
ginning of a beautiful friendship’ and 
extra good news to your budget.” 
Housewives are urged by Miss Lynn 
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PUBLICITY 
IS PACKER- 
CONSUMER 
AID 


never to keep uncooked ground meat 
longer than one or two days and to 
cook it with moderate heat to avoid 
toughness. She tells them how to buy 
ground meat, as follows: 


How To Buy Ground Meat 


“Avoid bargain price hamburger. Ask 
for cuts from government-ihspected, 
branded meats. For economy and flavor, 
specify chuck or plate instead of round 
steak. Count on one pound serving four. 

“For subtlety of flavor, you may 
choose to get ground meats in your own 
combinations. A good basic combina- 
tion for meat loaf is—1 lb. beef chuck, 
1% lb. veal shoulder, % lb. pork shoulder. 
For meat cakes—% Ib. beef chuck, % 
Ib. pork shoulder. Many recipes call for 
other combinations. For lamb, buy lamb 
shoulder; for ham, buy shank.” 

Informational articles of this type 
which show the homemaker how she can 


& 
In the Pictures 


All of the meat services shown above are 
made from the less expensive cuts of beef, 
veal, pork and lamb. Such informational 
material appearing in a national magazine 
designed especially for the homes of Amer- 
ica is especially helpful to the meat industry 
—from livestock producer to meat retailer. 
(Photos courtesy McCall’s Magazine.) 






insure an adequate supply of meat for 
her family, regardless of the limitations 
on her food budget, are especially help- 
ful to the meat industry. They point to 
only a few of the very tasty and attrac- 
tive dishes that can be prepared from 
the less expensive meats, thus increas- 
ing demand for these slower moving 
cuts and convincing housewives of the 
more limited income groups that plenty 
of meat is within the reach of all. 


Every packer, through his channels 
of distribution, can use such publicity 
to further meat consumption by having 
retailers bring recipes and instructions 
to the attention of the customers they 
serve. 

Some retailers have found it worth- 
while to clip out meat recipe and menu 
pages from magazines for women read- 
ers and display them in their stores. 
The suggestion may be new to the 
housewife or she may be reminded that 
she intended to use it when she first saw 
it in the magazine. 


RECIPE FOLDERS ON ORDERS 


One packer salesman is increasing 
the effectiveness of his company’s recipe 
folders by fastening them directly to 
outgoing orders whenever possible, in- 
stead of merely leaving them on the 
dealer’s counter and relying upon con- 
sumers to pick them up. In this way 
the salesman can be certain that the 
folders reach their proper destination— 
the hands of the housewife. Though the 
practice takes very little time or effort, 
it has been found valuable in stimulat- 
ing demand for the company’s products. 
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PROPOSE CHANGES 
In LABOR ACT 


YWERS of the National Labor Re- 

lations Board would be drastically 
curtailed by a series of amendments re- 
vising the Wagner labor relations act 
which have been introduced in Congress 
by Senator E. R. Burke. 

Under the amendments the labor 
board’s powers of investigation and 
prosecution would be divorced from its 
function as judge in the same cases. 
Any firm cited by the board could peti- 
tion for removal of its hearing directly 
to the U. S. district court. The board 
would be reconstructed and its three 
members would include representatives 
for employers, labor and the public. 

Under the Burke plan either em- 
ployers or employes could call an elec- 
tion to determine the collective bargain- 
ing agency for employes, a right now 
restricted to employes, and balloting 
would be held within 20 days of the 
labor board’s receipt of the petition. 
This would give the employer an op- 
portunity to obtain a quick decision on 
the union with which he should deal in 
case of jurisdictional disputes between 
rival labor organizations. 


Employer-Employe Contact 


The Burke amendments would also al- 
low the employer to talk to or counsel 
with his employes on the matter of their 
representation. The employer could con- 
fer with employes at any time, but, of 
course, could not use coercion. ‘Labor 
dispute” under the Burke amendments 
is applied only to disputes between an 
employer and his employes. 

“Collective bargaining” is defined 
under the amendments as “the meeting 
together of the employer and his em- 
ployes through accredited representa- 
tives voluntarily chosen by them with 
the full and free opportunity for nego- 
tiating concerning the terms or condi- 
tions of employment and other matters 
affecting the relationship of the em- 
ploye to the employer.” 
unfair labor 


intimidate 


It would be ar 


o threaten o1 


practice 
workers, to 
law in the 
| , to interfere with the 
orderly conduct of an employer’s busi- 
without an 


¢ 


1a majority ol 


violate a « ] or criminal 


affirmative 
employes in a bar- 
gaining unit or In violation of contract 


If the board should find that parties 


filing charges against an employer are 
guilty of violations of the proposed law 

above itlined, they would have no 
standing to insist on reinstatement or 
remedial severance pay. In other cases 
where there was a complaint, the board 


iid have the power to demand sever 


ance pay for the employe but not to 
force reinstatement on the employer. 
Labor organizations certified for col 


ective bargaining would be required to 


file their constitution, by laws, officers’ 
names and those of collective bargain 
ing representatives with the board 
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WANT MEAT ADVERTISED 


Range livestock men in attendance 
at the annual convention of the Amer- 
ican National Live Stock Association 
at San Francisco recently evidenced 
much interest in meat advertising and 
approved the program suggested for 
the industry by P. E. Tovrea, president, 
Tovrea Packing Co., Phoenix, Ariz., and 
a director of the Institute of American 
Meat Packers. The livestock men were 
unanimous in their belief that meat 
needs advertising and recommended 
adoption of the plan submitted by Mr. 
Tovrea. 

Educational and publicity work on 
meat being conducted by the National 
Live Stock and Meat Board was strongly 
commended but it was recognized that 
the Board needed a great deal more 
money for this purpose. The stockmen 
urged individual meat packers to carry 
on meat advertising from an industry 
standpoint. 

Among the resolutions adopted by the 
association were those opposing legisla- 
tion tending to diminish or hamper the 
distribution of agricultural products 
such as that proposed in the Patman 
bill now before Congress; opposed modi- 
fication of the existing embargo apply- 
ing to all countries where foot-and- 
mouth disease exists; urged the Insti- 
tute of American Meat Packers to 
adopt immediately a nationwide adver- 
tising program for meat and urged the 
use of natural casings on products of 
the industry. 


The association asked that the Tan- 


ners Council of America institute a 
campaign to educate the public in proper 
use of leather; urged exemption from 
the hour provisions relating to over- 
time of the fair labor standards act 
in production and processing of live- 
stock and livestock products; asked that 
the Wagner act be amended to require 
workers in processing farm and ranch 
products, including stock yards, to sub- 
mit grievances to a board of mediation 
before ordering a strike, and favored the 
revised standards for U. S. meat grad- 
ing which have been formulated in re- 
cent months. 


The group endorsed the Jones bill 
clarifying and strengthening adminis- 
tration of the packers and stockyards 
act and commended action of various 
state livestock associations in raising 
more adequate funds for beef adver- 
tising and promotional activity to be 
carried on by the National Live Stock 
and Meat Board. 


Hubbard Russell of California was 
re-elected president of the association 
for the coming year and J. Elmer Brock, 
Wyoming, was re-elected vice-president. 
Other vice-presidents elected were Ezra 
K. Baer, Colorado; Wm. B. Wright, 
Nevada; C. J. Abbott, Nebraska; Jay 
Taylor, Texas and A. D. Brownfield, 
New Mexico. F. E. Mollin, Denver, was 
reappointed secretary-treasurer. Denver 
was chosen tentatively by the associa- 
tion as the city where next year’s con- 
vention will be held. 
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WAGE-HOUR ACT 
DEVELOPMENTS 


HILE INDUSTRY committees to 

recommend increases in wage min- 
imums under the federal Wage-Hour 
act will be formed as rapidly as possible, 
Administrator Andrews said recently 
that action in industries currently pay- 
ing average wages of over 40 cents an 
hour (such as the meat packing indus- 
try) will be deferred in favor of those 
where benefits can be extended to larger 
groups. 

He stated that the division’s tempo- 
rary set-up of area offices will be 
enlarged into a permanent system of 
regional officés which will maintain re- 
lationship with cooperating state de- 
partments of labor. He emphasized that 
the administrator could and would use 
state agencies and that cooperation 
would increase as states passed mini- 
mum wage and hour laws. 

The Wage and Hour division last 
week issued an interpretative bulletin 
dealing with exceptions from the hour 
and overtime provisions of the act under 
collective bargaining agreements. The 
law provides that the maximum hour 
workweek may be exceeded without pay- 
ment of overtime, where, under collective 
bargaining agreements made by repre- 
sentatives certified by the National La- 
bor Relations Board, it is provided that 
employment shall not exceed 1,000 hours 
in 26 consecutive workweeks or 2,000 
hours in 52 weeks. 


Points Agreement Must Cover 


The bulletin points out that the col- 
lective bargaining agreement must by 
its own terms set 1,000 hours as the 
absolute maximum for a period of 26 
consecutive weeks; or that such agree- 
ment must fix employment on an an- 
nual basis (guaranteeing either a fixed 
annual wage or annual employment) 
and provide that not more than 2,000 
hours shall be worked in a consecutive 
period of 52 weeks, before the exemp- 
tion provisions can be invoked. 

Under this form of contract, the total 
wage under either the 1,000 or 2,000- 
hour provision must be the equivalent 
of at least the hourly wage rate re- 
quired by the act; overtime compensa- 
tion must be paid for all hours worked 
in excess of 12 per day or 56 per week; 
and hours worked in excess of 12 per 
day or 56 per week, even though com- 
pensated for at time and one-half must 
be included in computing number of 
hours called for by the contract. 

Attention is called to the fact that the 
1,000-hour or 2,000-hour limitation ap- 
plies only when one or the other is 
relied upon as a basis for an exception 
from the maximum hour-overtime pro- 
visions. It is pointed out that the act 
sets no limitation upon the hours any 
employe may work so long as he is paid 
time and one-half for all hours worked 
in excess of 44 in any workweek. 


The National Provisioner—March 4, 1939 

























“SITDOWNS" ARE ILLEGAL 


Affirming the right of employers to 
control their properties and character- 
izing the “sitdown” strike as illegal 
seizure by employes, the U. S. Supreme 
Court this week absolved employers 
from any duty to re-employ participants 
in such “sitdowns.” The court invali- 
dated a ruling of the National Labor 
Relations Board ordering the Fansteel 
Metallurgical Corporation to reinstate 
employes who took part in a “sitdown” 
strike in the firm’s plant. 

The court also voided two other orders 
of the board calling for reinstatement 
of employes because they were unsup- 
ported by the evidence. The NLRB had 
won nine cases previously before the 
Court and had sustained a partial re- 
verse in one case. 

The opinion of Justice Hughes in the 
Fansteel case termed the strike under 
review as “illegal in its conception and 
prosecution.” The company, he said, 
was “absolved by the conduct of those 
engaged in the ‘sitdown’ from any duty 
to re-employ them,” but was free to do 
so if it chose. 

The strike, he continued, was “‘not the 
exercise of the ‘right to strike’ to which 
the labor act referred. It was not mere 
quitting of work and statement of 
grievances in the exercise of pressure 
recognized as lawful. It was an illegal 
seizure of buildings in order to prevent 
their use by the employer in a lawful 
manner and thus by acts of force and 
violence to compel the employer to sub- 
mit. 

“When the employes resorted to that 
sort of compu!-ion they took a position 
outside the protection of the statute and 
accepted the risk of termination of their 
employment upon grounds aside from 
the exercise of the legal rights which 
the statute was designed to conserve.” 





PACKER CONTROL BY FTC 


Transfer of regulatory jurisdiction 
over packers to the Federal Trade Com- 
mission is proposed in a bill (S 1178) 
to amend the Packers and Stockyards 
act, which has been introduced in Con- 
gress by Senator D. I. Walsh of Massa- 
chusetts. The measure is similar to one 
introduced by Senator Walsh during the 
last session. 

Title II of the act (pertaining to pack- 
ers) would be amended to give the Fed- 
eral Trade Commission power to bring 
complaints against violators, hold hear- 
ings and issue cease and desist orders. 
Orders of the commission would be final 
unless appealed within 30 days. Com- 
plaints, orders and other processes of 
the commission could be served in the 
same manner as provided in the Fed- 
eral Trade Commission act. 

The commission would be given power 
to enforce compliance by packers with 
discrimination (Robinson-Patman) and 
other provisions of the Clayton act deal- 
ing with restraint of competition and 
control of a competitor. 
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URGE MEAT FOR HEALTH 


An attractive poster emphasizing the 
importance of meat in the well-balanced 
diet has been issued and distributed 
widely by Aetna Life Insurance Com- 
pany and a group of associated insur- 
ance companies, according to an Insti- 
tute of American Meat Packers bulletin. 

The poster is in color and delivers a 
forceful message that meat is an in- 
dispensable item in the diet and an es- 
sential to health. Sponsored by firms in- 
terested in promoting health, the poster 
has strong customer appeal. 

The poster shows a physician pointing 
to a panel which states, “the doctor says 
meat for health,” superimposed upon 
a photographic background of attrac- 
tive, healthy people in all age groups 
from infancy to retirement age. Below 
the picture of the physician, the poster 
states: “Well-balanced meals at regular 
hours are essential to health. Eat meats, 
fats, eggs, milk, bread, fruits, vege- 
tables, and cereals. These foods con- 
tain all the necessary elements, includ- 
ing vitamins and mineral salts. Drink 
plenty of water. Avoid overeating.” 

Quantity lots of the poster are avail- 
able at cost. The insurance companies 
advise that it is one of the most popular 
posters they ever have issued. The 
companies which have issued the poster 
are: The Aetna Life Insurance Com- 
pany, The Aetna Casualty and Surety 
Company, The Automobile Insurance 
Company, and the Standard Fire In- 
surance Company, all of Hartford, Conn. 


PACKERS ARE MODERNIZING 


John Morrell & Co. plans a new con- 
crete, brick and steel addition to the com- 
pany’s beef killing building at Ottumwa, 
Ia., which will double the size of present 
building being used for this purpose. 
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Tuts carefully, attractively packaged cooked ham by 
Cudahy Bros. Co. is packaged in a SYLPHCASE K Casing. 

This casing, fully transparent, attractively printed in color 
with brand name, is a promotional display for the packer. It 


will assist in building and maintaining sales. 
SYLPHCASE artificial casings provide the modern, efficient 


container for the packaging of all hams, sausage and prepared 


*Reg. U.S. Pat. Off. 





CUDAHY BROS. 
“PEACOCK” 
COOKED HAM 


Packaged in 


SYLPHCASE 
CASING 


meats. They provide dependability, quality, and uniformity 
of performance in the stuffing and smoking rooms — high 
efficiency under exacting conditions. You will also find printed 
SYLPHCASE casings are sales producers for your products. 

Without obligation to you, write for samples and full 
details regarding SYLPHCASE casings — The casing of 
superior merit. 


Manufactured by 


SYLVANIA INDUSTRIAL CORPORATION 
Executive and Sales Offices: 122 E. 42nd Street, New York — Works: Fredericksburg, Va. 


Branches or Representatives: 
ATLANTA, GA. «ce ces 78 Marietta Street 
BOSTON, MASS. 201 Devonshire Street 
CHICAGO, ILL. . . 427 W. Randolph Street 
DALLAS, TEX. 809 Santa Fe Building 
PHILA., PA. . . . . . 260 South Broad Street 


TRADE MARK ‘ 
REGISTERED 





Pacific Coast: 
Blake, Moffitt & Towne 
Offices & Warehouses in Principal Cities 
Canada: 
Victoria Paper & Twine Co., Ltd. 
Toronto, Montreal, Halifax 


MANUFACTURERS OF SYLVANIA CELLOPHANE 
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SAUSAGE VOLUME 
CONTINUES HIGH 


AUSAGE production under federal 
S inspection during January, 1939, to- 
taled 61,138,875 lbs., or nearly 4,000,000 
lbs. more than in January, 1938, al- 
though total meat production was less. 
Volume of the different kinds of sausage 
produced during the month follows: 

Ibs. 


Fresh ... iA ai aaa 11,654,061 
Smoked and/or cooked.... 40,416,308 
To be dried or semidried.. 9,068,506 

WOE oeicccnvcexvesaves 61,138,875 


Total sausage production in federally 
inspected plants during the first three 
months of the packer fiscal year 1939 
compared with 1938 was as follows: 


1939. 1938. 


Ibs. Ibs. 
January ....... .. 61,138,875 57,433,989 
December . 59,452,050 54,976,367 
November . 66,612,075 61,140,435 


Production of sausage during the 
month compares favorably with Janu- 
ary production during the past 11 years, 
being 3,000,000 lbs. above the preceding 
1l-year-January average. 


MAKE MORE MEAT LOAVES 


Production of meat loaves and jellied 
products in federally inspected houses 
during January, 1939, totaled nearly 
1,000,000 lbs. more than in the same 
month a year ago and was approxi- 
mately the same as in January, 1937. 

Output for each of the first three 
months of the 1939 packer year begin- 
ning with November, 1938, compared 
with like periods in each of the past two 
years was as follows: 


1939. 1938. 1937. 

Ibs. Ibs. Ibs. 
SQDURTF 220000 8,575,348 7,809,043 8,687,080 
December . 8,032,194 8,120,229 8,769,955 
November .. 9,357,118 9,614,703 9,679,540 


During the first three months of the 
1937 packer year, marketings of all 
kinds of livestock were heavier than 
during the current winter season. This 
was particularly true of boning cattle 
which are depended on in large measure 
to furnish meat for products falling 
into this classification. With meat sup- 
plies smaller in the 1939 period, produc- 
tion of these increasingly popular prod- 
ucts was near the 1937 level. 


SLICED BACON INCREASES 


Volume of bacon sliced in federally 
inspected plants continues large. Even 
though fewer hogs have been processed 
during the past few years, sliced bacon 
production has continued on a high 
level, indicating the popularity of the 
sliced product and the need to draw on 
slab markets when total bacon volume 
declines. 


Production under federal inspection 
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during each month of the fiscal year to 
date, with comparisons, was as follows: 


1939. 1938. 1937. 

Ibs. Ibs. Ibs. 
January .. ... 19,860,787 17,271,741 16,822,584 
December . ... 18,607,520 17,381,833 16,580,698 


November .... 19,967,669 16,800,154 16,459,062 


CANNED PORK INCREASES 


Output of canned pork continues to 
rise and in January was well above the 
level of one and two years ago, while 
less beef was canned, owing to shortage 
of this class of meat for manufacturing 
purposes. More sausage was canned in 
January than in the same period of 
1938, but volume was slightly less than 
in 1937. 

Meat and meat food products canned 
under federal inspection during Janu- 
ary, 1939 totaled as follows: 


Lbs. 
WE. dic cscussesnesdentens 6,898,391 
DE cin ooetetsnseacurds 18,144,509 
IED oo s00s00005000e 2,669,034 
a rere 19,964,705 
BEG i sncaasaccawdane 6,200,588 
drastic ccctunseunens 53,877,227 


Total meats and meat foods canned 
during each of the first three months of 
the packer year 1939, compared with the 
like periods of 1988 and 1937 were as 
follows: 


1939. 1938. 1937. 

Ibs. Ibs. Ibs. 
January ..... 53,877,227 60,085,337 59,924,392 
December ..... 53,616,415 59,686,274 66,015,403 
November ..... 48,752,624 52,530,356 61,081,717 


Where decline in total volume of 
canned products is evident this is ac- 
counted for largely by fluctuations in 
quantity of soups canned. 


CHANGES IN PACKERS' ACT 


Bonding or proof of financial respon- 
sibility would be required of packers 
under the Jones bill (HR 3066) to amend 
the Packers and Stockyards act re- 
cently introduced in Congress. The 
Jones bill follows the recommendations 
of the Secretary of Agriculture (see 
THE NATIONAL PROVISIONER of January 
21, page 17), and while dealing primar- 
ily with activities of market agencies, 
dealers and stock yard owners would 
also increase the Secretary’s power over 
packers. It provides that: 

No packer could engage in business 
under the act unless he furnished the 
Secretary with satisfactory evidence of 
financial responsibility or filed a bond 
to secure performance of his financial 
obligations as a purchaser of livestock. 


Packers would be liable for repara-- 


tions for damages growing out of viola- 
tions of Title II of the act with respect 
to transactions in livestock. The Secre- 
tary, after a hearing, would determine 
the amount of damage and order it paid. 
Complaints involving livestock transac- 
tions could be brought against packers 
at any time within nine months instead 
of ninety days. 





ADELMANN 


Ham Boiling Equipment 
for 


modern 
packers! 









ADELMANN 
Washer 


Cleans every type 
of retainer quicker, 
better, easier and 
cheaper. Cleans 
even neglected 
boilers! 








Adelmann Ham Boiling Equipment in- 
corporates all modern features to insure 
maximum profits from boiled hams. 
Adelmann Ham Boilers are sturdily built 
for long, dependable service. Close fit- 
ting cover, elliptical yielding springs, tilt- 
proof cover, easier cleaning ... each 
feature helps produce a superior quality 
ham that leads the way to greater prof- 
its. Available in Cast Aluminum, Tinned 
Steel, Monel Metal and Nirosta (Stain- 
less) Steel. Ask for booklet “The Mod- 
ern Method” giving trade-in schedules! 








ADELMANN 


Ham Boiler 


The Kind 
Your 
Ham 

Makers 
Prefer 


HAM BOILER 
CORPORATION 


Office and Factory - Port Chester, N. Y. 
Chicago Office - 332 S. Michigan Ave. 
European Representatives: 


R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 
Bow Lane, London 








Australian and New Zealand Representatives: 
Gollin & Co., Pty. Ltd., Offices in Principal Cities 


Canadian Representative: 
C. A. Pemberton & Co., Ltd., 189 Church St., Toronto 
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- PRESCO 
_ PICKLING . 
SALT. 


THE FAST CURE FOR EVERY PURPOSE 














THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 
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Tallow and Grease 
Grading 
il. 


EDITOR’S NOTE.—This is the second 
of two articles on the grading of commer- 
cial tallows and greases. The first explained 
the grading system and the basis of specifi- 
cations which are given for the different 
grades in this article. 


Typical but not official tallow grades 
have the following specifications: 

EDIBLE TALLOW is limited in free 
fatty acid to a maximum of 1 per cent, 
with some buyers specifying a maximum 
of % of one per cent. Titer must be 
42% degs. C. 

FANCY TALLOW must not contain 
more than 2 to 3 per cent free fatty acid. 
Titer must be 42% degs. C. and it must 
bleach to better than 3 F. A. C. 

PACKERS PRIME is sweet in flavor 
and should not exceed 4 per cent free 
fatty acid. MIU should not be over % 
of 1 per cent and hardness should be 42 
to 43 degs. C. Its unbleached color 
should be 9 to 11 F. A. C. with 13 and 
11A F. A. C. acceptable in a few in- 
stances. 

PACKERS SPECIAL should have an 
acid content of 7 to 10 per cent; its 
titer should be 41 degs. C. or better 
(some specifications call for 42% degs.) 
and its color 19 F. A. C. 

PACKERS No. 1 should not contain 
more than 15 per cent free fatty acid 
(sometimes limited at 10 per cent). Its 
unbleached color must be better than 21 
or 31 F. A. C. It should have a hardness 
of at least 41 degs. C. 

PACKERS No. 2 may contain up to 
35 per cent free fatty acid. It should 
have a titer of at least 40 degs. C. 

No. 3 is limited to a maximum of 15 
per cent acid and should have a titer of 
40% degs. C. and be not darker than 
37 F. A. C. 

N. Y. EXTRA as an official grade de- 
liverable in futures trading on the New 
York Produce Exchange must not be 
darker than 13 F. A. C. unbleached. 
Acid content cannot be greater than 6 
per cent. Minimum titer is 40% degs. 
and maximum is 45 degs. MIU basis 
shall be 1 per cent. 

N. Y. FANCY and N. Y. SPECIAL 
are not official grades and there is some 
variation in specifications by which the 
trade classifies them. Fancy must not 
exceed 3 per cent in acid and has an un- 
bleached color of 5 F. A. C. (some in- 
clude 7 F. A. C.). It should have a titer 
of not less than 41% degs. C. Special 
Should have an acid content of not over 
10 per cent; a color of 17 or 19 F. A. C. 
and 41% degs. titer (some allow 4014). 


Grease grades with their specifica- 
tions are as follows: 

CHOICE WHITE must have an acid 
content of less than 4 per cent, and maxi- 
mum 40 degs. titer. Its color should be 
no darker than 7 to 11 F. A. C. and it 
should be sweet in odor and flavor. 

A-WHITE has a color of 11 to 13 
F. A. C. and is limited to 4 per cent acid 
(some allow 4% to 5 per cent acid for 
this grade). 

B-WHITE has a color of 17 to 19 
F. A. C. Its acid content should be under 
8 per cent (some allow 10 per cent). 
MIU should not be over 1 per cent. 

YELLOW grease of the higher grade 
contains from 10 to 15 per cent free 
fatty acid and has a color of 31 to 33 
F. A. C. This grade of yellow is similar 
to No. 3 tallow except that it is not so 
hard. The lower grade of yellow may 
contain from 16 to 20 per cent acid and 
has a color range of 37 to 39 F. A. C. 

BROWN grease contains not to ex- 
ceed 40 per cent free fatty acid and 2 
per cent MIU. It has a titer of 38 degs. 
or better. The custom in recent years 
has been to combine B tallow and brown 
grease. There is little, if any, market 
advantage in keeping them separate. 
Since brown grease is the lowest grade, 
the name is sometimes applied to any 
grease of high acid content with a color 
ranging from 39 F. A. C. to a black 
darker than any F. A. C. standard. 

In shipping tallow and grease it is cus- 





SAUSAGE 
And Meat Specialties 
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>A volume of practical ideas on the 
layout and equipment of sausage 
plants of varying size; descriptions 
of materials used in sausage and meat 
specialty manufacture; formulas and 
operating directions; discussions of 
operating troubles and means of 
overcoming them, and an outline of 
major regulations prevailing in con- 
trol of sausage manufacture. 
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tomary to save several samples repre- 
sentative of the shipment, and in some 
instances this is done by an outside 
official. In case there is any question 
regarding the quality of the product 
shipped this official sample is used in 
arbitrating the difference. If the tallow 
or grease is shipped in tierces, a sample 
is taken from one of every ten tierces by 
inserting a tryer and withdrawing a 
section, cutting from the top to the bot- 
tom of the tierce. These samples are 
melted together and put in a sealed 
container and are considered representa- 
tive of the entire shipment. 

If the product is shipped in tank cars, 
samples are taken through a drip pet 
cock in the line while the tank is being 
loaded. If this cannot be done, a sample 
of liquid product is drawn by means of 
a 2-in. valve tube which opens and shuts. 
This is projected into various sections 
of the tank car five or six times so that 
a representative sample is obtained. 
Sometimes the loading sample is veri- 
fied in this manner. 

If the shipment contains total impuri- 
ties in excess of the amount specified, 
the buyer is given an allowance for the 
amount of the excess, based on sale 
specifications. 


BRUISED HAMS 


A Southwestern packer complains 
that he is getting a number of flesh 
bruises in hams. He writes: 

Editor THE NATIONAL PROVISIONER: 

We are 

bruises in hams. 


getting about 2 per cent inside flesh 
Can you suggest the cause? 


Such bruising sometimes occurs when 
hogs are injured as a result of spread- 
ing during trucking to market or slip- 
ping on icy or otherwise slippery run- 
ways and from twisting when hogs are 
hoisted at the time of slaughter. The 
inquirer should check on the latter 
possibility if he is slaughtering the hogs 
in his own plant. 

Hogs should be shackled on a hind 
leg nearest the hoist and should be 
headed in such a direction that when 
the shackle is hooked to the hoist the 
hog’s hindquarters move upward with- 
out undue twisting. The hog’s head 
should face the return or downward 
side of the hoist. If not, the hog is sure 
to be thrown over which causes not only 
face tears but inside bruised hams. The 
hogs will twist if shackled on the far 
hind leg away from the hoist or if 
shackled too far back from the hoist. 
This is likely to cause a blood clot in 
the joint. 

If this does not look like the cause of 
the trouble then the inquirer will have 
to check with the truckers. 
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Call us in as 
“Seasoning 
Specialists to the 
Packing Trade” 


Years of experience ... a policy 
of using only the choicest natural 
spices .. . unsurpassed laboratory 
and experimental facilities ...a 





reputation for absolute integrity 
— these are our qualifications as 
“seasoning specialists.” Let us 
consult with you on a seasoning 
formula to improve the sale of 
all your meat specialties. 


WE LEAD 





The average sales of certain packers now exceeds their former peak 
sales. We have seen the records that prove it! 


What did these packers do to achieve this success? They gave their 
product the added appeal of NEVERFAIL Pre-Seasoned flavor ...a 
taste-tempting, aromatic fragrance that permeates every mouthful of 
the meat. No other process duplicates it. No amount of cooking skill can 
match it— because with the NEVERFAIL 3-Day Ham Cure the flavor goes 
in with the cure and reaches every morsel and fibre of the meat. 


At the same time, the NEVERFAIL 3-Day Ham Cure insures all the 
other qualities you expect of “the perfect cure.” It always produces 
hams that are consistently mild no under-cured or over-cured zones. 
It gives your product eye-catching, even pink color . . . mouth-melting 
tenderness .. . juicy yet firm texture with the natural binding qualities 
of the meat fully retained. 


Surprisingly, it costs you nothing extra to turn out these superior, bet- 
ter selling hams. You may even be able to save on your present pro- 
duction costs. Let us show you with a demonstration in your own plant. 
There is no obligation. Write us! 


. « « « « « Others must follow! 


H. J MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto . . . Canadian Plant: Windsor, Ontario 
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STYLES IN MEAT 


Part Producer and Packer 
Play in Changing Trends 


HAT types of livestock are 
WY ms in demand? Interesting 

comment on this question, which 
is so important to meat packers and 
livestock producers alike, appears in 
the current issue of “This Business 
We’re In,” a publication issued each 
month by the Institute of American 
Meat Packers on behalf of member 
companies which subscribe for copies 
for redistribution. 

Discussing “Changing Styles in Live- 
stock” the current issue says: “A grand 
champion steer weighing upwards of 
2,000 lbs. today probably would create 
excited comment among livestock pro- 
ducers. It isn’t that the meat acquired 
from a steer weighing a ton couldn’t be 
as delicious as that we have today. It’s 
just that it isn’t in style. 

“Style changes our type of clothing; 
it changes the kind of architecture; it 
changes the design of automobiles; it 
changes our type of reading matter; in 
short, it changes our mode of living. 
But why should livestock models change 
in style? 


Changing Styles in Meat 


“One important reason is that our 
families are changing in style. In 1904 
the comment was ‘What a small family 
that is.’ Today the comment heard oc- 
casionally is ‘What a large family that 
is.’ Large families, large homes, large 
kitchens were the style at the beginning 
of the century. Today it seems that 
small families, small homes or smaller 
apartments, and small kitchens are the 
vogue. The natural result is that the 
roast that graces the dinner table today 
must necessarily be of much smaller 
proportions than the roast that fed a 
family two or possibly three times the 
size of the one today. 

“It is not enough that the retail meat 
dealer should cut smaller portions from 
the side of beef or pork loin. The house- 
wife demands the same finish and tasti- 
ness in her meat that was demanded a 
generation ago. Although the meat cuts 
she desires are smaller, they must be 
obtained from well-bred, full-grown fin- 
ished stock. She still demands the same 
relative proportion of the whole that 
she did thirty years ago. The change 
can’t be made in consumer tastes and 
in the retail meat shop; it must be made 
on the farm. 

“And that it has been made on the 
farm is borne out by the figures. In 1904 
the champion carlot of cattle at the 
International averaged 1,690 lbs. per 
head; the champion carlot of hogs aver- 
aged 365 lbs. per head; the champion 
carlot of lambs averaged 113 lbs. per 
head. Thirty-four years later the aver- 
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age weight per head of the champion 
carlot of cattle was 980 lbs.; hogs, 290 
lbs,; lambs, 81 Ibs. 

“Generally the American farmer must 
make a compromise which will enable 
him to make advancements to meet 
changing modes in livestock production 
on the basis of his best judgment on 
productien economy in his own particu- 
lar area. Livestock production costs 
vary in different geographical areas, 
as well as within the same areas, and 
there is before the livestock producer 
the constant problem of adjusting his 
livestock production to those types of 
animals which can be produced most 
economically, and at the same time try 
to develop his livestock along the lines 
of those meat animals most in demand. 


Hog Types in Demand 


“The hog producer is constantly faced 
with a fluctuating demand for hogs in 
different classifications. Ordinarily the 
lighter, so-called medium type hogs of 
good conformation and high dressing 
percentage command a premium over 
hogs of heavy weights producing heavy 
cuts. From time to time, however, there 
may be a shortage of heavy hogs in com- 
parison to the demand for heavy cuts. 
At the same time an abundance of 
lighter hogs of the normally most de- 
sired type may exist. In such case the 
consumer of heavy cuts may pay a 
higher price than the consumer of cuts 
from the lighter hogs. As a consequence 
values of heavy hogs may be higher than 
normal compared to lighter hogs. 


“In general, the most successful live- 
stock producers raise the type of live- 
stock which will be most economical to 
grow in their own area and at the same 
time most nearly approach the type 
which is most in current demand. The 
necessity for economical production is 
a great factor in favor of conservatism 
in livestock production styles, just as it 
is in the production of clothing, auto- 
mobiles, or any other consumer goods. 

“Livestock producers currently are 
tending toward the production of ani- 
mals which mature quickly and which 
may be finished at any point between 
the light and heavy grades. They are 
producing beef cattle now that will 
show good finish at anywhere from 800 
to 1,500 lbs., in order to meet the vary- 
ing demand for light as well as heavy 
grades of beef. 


“The trend seems to be toward me- 
dium-weight hogs which produce fine 
hams and moderate weight loins and 
which are thrifty, hardy and economi- 
cal to produce. The style in lambs has 
been turning toward the kind that are 
small and plump—85 to 90 Ibs. 

“The changing style of livestock and 
meat production during the last several 
years is another testimonial to the flex- 
ibility of the industry. It is simple 
enough to change products which are 
entirely made by man. Automobiles, 
clothes, furniture, homes, and farm 
equipment constantly can be revised to 
meet the changing consumer demands 
and needs. Hogs, cattle and sheep are 
products of nature, not man.” 








Manufactured under the following patents: 
1,690,449 dated Nov. 6, 1928 and No. 1,921, 231 davai 
Aug. 8, 1933. Other Patents Pending. 














UNIFORMITY 
pays 
DIVIDENDS 








And it’s uniformity you get with the 
JOURDAN PROCESS COOKER! Reg- 
ulated cooking is always uniform; 
repetition of the same fine quality 


and color, batch after batch, peps up your sausage sales and 
invites top prices for your product. The JOURDAN method of 
sausage cooking guarantees exclusive and profitable results! 
Overcooking, undercooking, burst and tangled sausage is not 
possible with the JOURDAN! Eliminate timely and bothersome 
sausage handling operations . . . order a JOURDAN Cooker 


today! 





JOURDAN PROCESS COOKER CO. 


814-32 WEST 20th STREET, 


CHICAGO, ILLINOIS 


Western Office: 3223 San Leandro St., Oakland, Calif. 
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HELPS MAKE THIS 
MODERN PLANT EFFICIENT 


ieee many years Armstrong has supplied low tem- 
perature insulation to Peter Eckrich & Sons, Inc., 
for their plants. So when this modern sausage plant was 
planned for Kalamazoo, Michigan, it was natural that 
Armstrong’s Corkboard and Cork Covering should be 
the specified insulation. 

Plant owners know they can depend on Armstrong’s 
Corkboard Insulation. That’s because this efficient mate- 
rial keeps its efficiency through years of hard service. 
Whether it’s guarding low temperatures in storage rooms, 
with a minimum of refrigeration waste, or maintaining 
the constant temperatures needed for any stage of 
processing, cork does the job well. 

The reason for this long-life efficiency lies in the nat- 
ural cell structure of the cork granules of which Arm- 
strong’s Corkboard is made. Cork’s thousands of tiny, 
still-air cells present an effective barrier to heat’s pas- 
sage, and also resist the moisture that is always met in 
working with low temperatures. 

Let Armstrong’s Contract Service work with you 
in planning and installing low temperature insula- 
tion, either for new construction or remodeling. This 
service assures the use of proper materials and methods 
for erection and finishing as well as expert workmanship 
on the job. Write for complete information to 
Armstrong Cork Company, Building Materials 





Division, 952 Concord Street, Lancaster, Pa. 
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For THis New PLanNt 
in Kalamazoo, Michigan, 
(top) Peter Eckrich & 
Sons, Inc., chose Arm 
strong’s Corkboard and 
Cork Covering to help 
guard temperatures eco- 
nomically. Corkboard in- 
sulates air conditioned 
smokehouses (above). 


~ 


ARMSTRONG has suppbied 
corkboard insulation to 
this firm for many years. 
Right: Door to insulated “ 


r conditioned shipping a c 
room in new plant. ~ f 
hn 


Coup Lives leading to coolers and equipment in the Peter Eckrich plant 
are protected from refrigeration loss by Armstrong’s Cork Covering. This 
finished product cooler is held at 45° F. with 809% humidity. 


Armstrong’s CORKBOARD INSULATION 
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LESSON 22 


Brine Spray 
Refrigeration 


HE essentials explained in previous 

lessons of THE NATIONAL PROVI- 
SIONER’S course on refrigeration and 
air conditioning apply not only to pack- 
inghouse work but to refrigeration in 
general. There is one type of refrig- 
eration, however, that has been de- 
veloped by and is exclusively adapted 
to the packinghouse. This is the open 
brine spray. It is distinguished from 
closed methods of cooling in that the 
refrigerant is sprayed into the air, 
which it cools, as contrasted to systems 
in which the refrigerant flows through 
a pipe. 

There are two classes of brine spray 
refrigeration. One is the indirect, or 
Linde system, in which the brine is 
showered over cooling coils, the spray 
chamber being separate and _ isolated 
from chill rooms or cellars. Chilled air 
is blown by large fans through vertical 
distribution ducts to the various floors 
of the building under refrigeration. 

A good example of the direct method 
is the Gardiner sheet system, at one 
time widely used. The spray deck was 
filled with canvas curtains, placed at 
a slight angle from the direct path of 
the air flow and suspended from notched 
brine distribution troughs. The brine 
overflowed and spread out over the en- 
tire surface of the sheet, flowing slowly 
to the deck. 


Brine Spray Systems 


There were several disadvantages to 
this system from a maintenance stand- 
point. The sheets collected silt and rust 
from the brine and became slimy, and 
it was necessary to wash them annually. 
The mud had to be cleaned from the 
troughs, which also had to be carefully 
leveled so as to distribute the brine 
uniformly. After a few seasons the 


sheets rotted and replacements were 
necessary. 
The Bloom system exemplifies a 


widely used type of cooling. The brine 
in this system is sprayed in the direc- 
tion of the air flow across an overhead 
deck. The atomizing is accomplished by 
brass spray nozzles. These break up 
the brine into many small droplets, 
thereby greatly increasing the area of 
contact between brine and air as con- 
trasted to a solid stream flowing through 
a pipe. A gallon of brine in the shape 
of a ball has an area of 1% sq. ft. When 
atomized into drops with a diameter of 
1/64 in. total combined contact area 
is 615 sq. ft. 

Additional power is required to ato- 
mize the brine mechanically, but the in- 
duction effect of the brine spraying 
into the air speeds up air velocity 
through cooler. This results in increas- 
ing convection currents and rapidly 
steps up heat transfer from product 
to brine. This is the reason why hot 
carcasses are chilled in 24 hours, or in 
a considerably shorter period if actually 
required. In the closed system gravity 
is relied upon to produce air circulation, 
but is entirely too sluggish for high 
chilling rates, whereas the spray system 
gives about three air changes per min- 
ute in the cooler. 


Brine Loft Construction 


A pressure of 7 lbs. at nozzle is used 
on decks 20 ft. or more wide, measured 
in direction of air flow. Decks 20 in. 
high and 9 ft. wide may use as low a 


pressure as two pounds satisfactorily. 

For a given duty it is better to spray 
more brine at lower pressures so that 
the very fine particles have a chance to 
settle out of the air and onto the deck. 
If too great a pressure is used, the mist 
carries over and settles upon product 
below. When brine drops upon a dressed 
carcass it results in small round white 
blotches or white streaks. 


Carcass chill coolers are usually con- 
structed with a mezzanine floor deck. 
A header runs the length of deck. 
Sprays are spaced on the header so 
that all the air passes through the de- 
veloped cone of the brine as it is 
sprayed. Ceiling of deck should be 
smooth so that eddy air currents do not 
form. No warm air flues are needed. 
The active air currents serve to dry the 
cooler, so that it has a clean, sweet odor 
at all times. Ceiling condensation under 
deck is prevented by insulating with 
2 in. of cork. Deck is waterproofed 
with four to six layers of roofing felt, 
into which has been incorporated a 
fabric membrane. A heavily mopped 
asphalt surface is placed over all. The 
membrane is carried up side walls, 
where it is counterflashed. Decks are 
pitched % in. to the foot to provide 
ample drainage. 

Spray nozzles have been made from 
rubber, glass and composition, but brass 
spray heads are entirely satisfactory 
and the most reasonable in price. There 





MECHANICALLY 


REFRIGERATED « 





ATTRACTIVE AND EFFICIENT 


John J. Pavlosky, Garfield, N. J., is the proud possessor of this Model EE Mack 
truck. The spacious body is 11 ft. 6 in. long, 80 in. wide and 5 ft. 6 in. high. 
It is insulated with 5 in. of Dry-Zero in roof, 3/2 in. in sides, plus aluminum sheets, 
and 5 in. of cork, plus two aluminum sheets, in floor. Refrigeration is supplied by a 
Kold-Hold unit which is plugged into the electrical connection in the garage and 
charged overnight. This unit is capable of maintaining the truck at safe temperatures 


for 24 hours. 
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The truck distributes provisions and meats in Newark, Belleville, 
Nutley, Passaic, Clifton and Paterson. 


Capacity of body is 2 tons. 





is one very important advantage of the 
brine spray system. This is that the 
refrigerant is visible at all times. 


The discussion of brine spray refrigera- 
tion will be continued in Lesson 23. 


LOCKER PLANT NOTES 


Koehnline Ice Co., Bellaire, O., has 
established a new cold storage locker 
plant having 675 lockers. A frozen foods 
business is being conducted in connec- 
tion with the plant. 

Cold storage plant with 102 lockers 
has been installed in Sullivan’s Fairway 
store, Ivanhoe, Minn. 

James Hanson is installing a locker 
plant system in a new building erected 
at Titonka, Ia. 

George Van Eyngarden is installing 
a new refrigerated locker system in an 
addition to his grocery and meat market 
at Manson, Ia. 

New cold storage locker plant of Lyle 
Humphrey, Sheffield, Ill., is now in 
operation. 

Addition of 100 more lockers to its 
present cold storage locker plant was 
recently announced by Citizens Ice & 
Coal Co., Sidney, O. 

Cottage Grove Ice Works, Cottage 
Grove, Ore., is adding cold storage lock- 
ers to its facilities. 


Washington Ice Co., Washington, Pa., 
has installed a cold storage locker plant 
designed to accommodate 520 lockers. 
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BIG 
Profits... 


FEBRUARY MEAT REVIEW 


Slight declines in the wholesale prices 
of most grades of beef, veal, and lamb 
featured the meat and live stock situa- 
tion during February, according to a 
review of the situation issued by the 
Institute of American Meat Packers. 
Wholesale prices of fresh pork ad- 
vanced somewhat during the month, ac- 
cording to the Institute. 

Prices of hogs and of most grades 
of cattle were higher during February. 
Prices of veal calves declined slightly 
and lambs showed very little change. 
Marketings of all classes of live stock 
during the month are estimated to have 
been well below the same month last 
year and substantially under January 
this year, but, with the exception of 
hogs, somewhat greater than the aver- 
age for February during the five-year 
period, 1929-1933. 

Meat and lard produced in February, 
according to estimates, was less than 
that produced during the same month 
a year ago, and substantially less than 
the amount produced during January 
this year. Although it is estimated that 
production of beef, veal, and lamb was 
somewhat greater than normal, produc- 
tion of pork still continues substantially 
below normal. 

Demand for American pork and pork 
products in the United Kingdom became 
considerably weaker during February. 
There was a marked decline in the sale 
of hams and prices dropped to levels 
well below parity. Demand for lard 
also declined. 













NOW FOR SMALL CATTLE 
NEW STANDARD 36” WIDTH 





PACKER AND FOOD STOCKS 


Price ranges of listed stocks, March 
1, 1939, or nearest previous date: 


Sales. High. Low. 
Week ended 
Mar. 1. —-Mar. 1.— 
Amal. Leather... 200 21 2% 2% 2 
BO. Fe saws conse 68620 60ers 
Amer. H. & L.. 800 4% 4% 4% 4% 
Do. Pfd , 4 


—Close.— 
Mar. Feb. 
i. 21. 


Amer. Stores .. 


Armour Ill. .... 7,600 5% 5% 5% 5% 
Do. Pr. Pfd.. 1,100 454% 45% 45% 47% 
Do. Del. Pfd. 200 103 103 103 101% 

Beechnut Pack. 100 124 124 124 123% 

NG TE. Gas cecse seses casas «ence 4 
*.. 10 22 22 22 21% 

Chick. Co. Oil... 400 13 13 13 12% 

Childs Co. .... 1,700 11% 11% 11% 11% 

Cudahy Pack... 700 14% 14% 14% 14% 
SS. ee 50 670 70 70 66 

First Nat. Strs. 1,800 46% 45% 45% 48% 

Gen. Foods ....13,000 41 40% 41 39% 
Do. Pfd. .... 200 116 115% 116 117 

Glidden Co. ... 2,400 21 20% #$20% $$.21% 
Do. Pfd. .... 100 46% 46% 46% 45% 

Gobel Co. ..... 1,500 2% 2% 2 2 

Gr. A&P Ist Pfd. 25 128% 128% 128% 128 
Do. New .... 125 80% 80% 80% 77% 

Hormel, G. A... 50 «25 25 25 2414 

Hygrade Food . 100 2% 2% 2 2% 

Kroger G. & B. 4,600 24% 24% 24% 24% 

Libby McNeill... 700 5% 5% 5% 5% 

Mickelberry Co. 0.00. cecee cecee ceece 3% 

M. & Bw PM.... 40 3 3 3 3 

Morrell & Co... 100 38 38 38 38% 

MOS, TOE occces 200 3% 3% 3% 3% 

Proc. & Gamb.. 1,400 56 55% 56 57 
Do. Pfd. .... 120 119% 119% 119% 118% 

MAG PRCR. ccce veces ccces 60008 vesee 275% 

Safeway Strs... 6,300 37% 37 37% 38% 
Do. 5% Pfd.. 100 97 97 97 97% 
Do. 6% Ptd.. 90 106 106 106 106% 
Do. 7% Pfd.. 150 110% 110% 110% 110 

Stahl Meyer ... 600 1% 1% 1% 2 

Swift & Co..... 7,550 19% 19 19% 18% 
Do. Intl. .... 1,250 27% 27% 27% 28, 


Trunz Pork .... ....-. 
U. S. Leather.. 500 4% 4% °4% 4 
60 9 9 


Aes @eens Somes Seen 61% 

United Stk. Yds. 600 3% 3% 3% 3% 

o. Pfd. .... 800 8 8 7™™% 

Wesson Oil .... 2,000 24% 23% 24% 25% 

Do. Pfd. .... 300 74% 7 74% 71% 

Wilson & Co... 1,800 4% 4% 4% 4d 
iis ML. o<cc D 44% 44% 441% 45 


BEEF CLOTHING 


PATENT APPLIED FOR 


LOOK FOR THE BLUE STRIPE 


“The Successor to Wasteful, Old-Fashioned Shrouds” 
FULL-SIZE WORKING SAMPLE FREE! WRITE TODAY! 


THE CLEVELAND COTTON PRODUCTS CO. 


AIR CONDITIONING 


NIAGARA DUO-PASS AERO CONDENSER 4 


Ohio 


(Patented) 


—are usually obtained from money invested OTE leading modera condenser 


in Powers Automatic Temperature and Hu- 
midity Control for Heating, Cooling and Air 
ConditioningSystems and Industrial Processes. 
Our Catalog, shown above, also contains the most com- 
plete line of controls made for regulating the tempera- 
ture of water for every purpose. May we send you 
acopy? Write to THE POWERS REGULATOR CO., 
2725 Greenview Ave., Chicago, IIl., Offices in 47 Cities. 


48 YEARS of Temperature and Humidity Control 





Page 24 


water. 


ating records. 


21 








for refrigerant gases. 
Saves money by reducing consump- 
tion both of power and condenser 


Experience shows that the Niagara 
patented Duo-Pass pre-cooling of 
refrigerant gas not only prevents 
formation of scale on condenser 
tubes, but also lowers condensing 
temperatures and pressures, mak- 
ing important power savings. 

Write for proof in the form of oper- 


NIAGARA 


BLOWER COMPANY 
6 E. 45th Street, New York City 
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YOU NEED 
STAMINA 


To play 2000 consecutive major league 
baseball games takes stamina in a man. To 
hold up under 85 years of service takes stam- 
ina in a cold storage door. 

A JAMISON-BUILT DOOR stood tests 
equivalent to 85 years hard plant service and 
showed no appreciable wear! JAMISON- 
BUILT DOORS have built-in stamina. They're 
designed for strength to withstand hardest he- 
man usage. Insulation stays put. The soft, 
always-conforming ‘‘CD"’ resilient pure-rubber 
gasket outwears old types many times. 

Wherever cold storage doors are used— 
including new locker and quick-freezing plants 
—JAMISON-BUILT DOORS are proclaimed 
*‘World Champions”, a 
title earned through rug- 
ged performance. Send 
for free descriptive bul- 
letin to JAMISON COLD 
STORAGE DOOR COM- 
PANY, Hagerstown, Md., 
or to branches in prin- 
cipal cities. 

Jamison, Stevenson, and 


Victor Doors 
































Jamison Standard Door with 
Wedgetight Fastener ee 












‘Of your PROFITS 


Depend on Conserving 


LOW TEMPERATURE 


VRIES NET Ege ATER, 


Write for 
this Free 


NEW 


16-PAGE 
INSULATION 
MANUAL 


NOW 


Tells how, why and where to use PALCO WOOL, 
durable Redwood bark insulation that provides 
PERMANENT THERMAL EFFICIENCY 
(0.255 B.t.u. Peebles) at lowest 
possible cost. 
Pi ee Ne 2 AN Le Ae 


THE PACIFIC LUMBER COMPANY 


100 Bush St., San Francisco 


CHICAGO LOS ANGELES NEW YORK 
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Serves the Manitoba Cold Storage Co. at 
Winnipeg, illustrated above, as well as hun- 
dreds of other quick freezing plants. 


For reaching low temperatures with low power 
cost, there's nothing so effective as a Frick 
Booster Compressor. Savings up to 34 per 
cent. Get the whole story on Frick improve- 
ments in refrigeration practice. Write for bul- 
letins today. Branch Offices and Distributors 
in 150 principal cities, throughout the world. 








WAYNESBORO, 


PENNA. 














A YALE STORY OF SAFETY 


That’s what happens every 
time a load is lowered on a 
Yale Hand Lift Truck—Check 
and Double Check! For the 
Yale Release Check has a con- 
centrated cushioning action 
that makes it doubly efficient 
—a safety factor that always 
protects load, truck, operator 
and floor. 


In order to make this check 
as perfect as possible, Yale 
engineers have considered 
every mechanical factor. That's 
why it’s placed in the center of 
the truck where load strains 
are uniformly balanced—and 
is protected from injury by a 
heavy channel cross member. 


It also features a high car- 
bon ground piston rod guided 
in a bronze bushing. This is one 
piston rod which will not 
buckle! In addition, there is an 
extra capacity oil reservoir 
with an automatic oil seal that 
prevents leakage. Once the oil 
is in, it stays there. And as a 
final indicator of the Yale 


Release Check’s quality manu- 
facture, there is the highly 
precisioned automotive type 
piston ring. 


With this check on the job 
the load is never dropped— 
It's gradually lowered! 

























RED STREAK 
(Wide Frame Model) 
Single Stroke Hand 
Lift Truck. Capacity 
3500 and 5000 Ibs. 


| , 
. “<< 

se a ) ~ B 

Pas SS 
Nsom 


K MODEL 
Multiple Lift Hand 
Lift Truck. Capacity 
3500 and 5000 lbs. 





THE YALE & TOWNE MFG. CO. 


PHILADELPHIA DIVISION, PHILADELPHIA, PA., U.S.A. 
IN CANADA: ST. CATHARINES, ONT 
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New Trade Literature 


Meat Covers & Barrel Linings (NL 
644).—Folder describes extensive line of 
crinkle meat covers for hinds, fores and 
small stock; “Bloom-Pak” and “Resisto- 
par” linings for meats in barrels; barrel 
covers, liver bags, waterproof paper- 
lined bags for by-products, and loose 
linings for bags and rigid containers. 
Advantages of using these covers ex- 
plained from angle of merchandising, 
economy, quality of product, ete. Arkell 
Safety Bag Co. 

Dial-Indicating Thermometers (NL 
645).—New 20-page booklet, richly illus- 
trated, describes company’s line of dial- 
indicating thermometers in mercury, gas 
filled and vapor tension actuations. Cut- 
away sections show interior construc- 
tion, which features long spiral tube 
actuating member. Other sections de- 
scribe connecting tube construction, 
length limits, fittings, dials in bakelite 
cases, alarm system for use with ther- 
mometers, etc. Typical installations are 
pictured. C. J. Tagliabue Mfg. Co. 

Packings (NL 437).—Circular in col- 
ors on packings for reciprocating and 
centrifugal hot and light oil pumps with 
hard and medium hard steel plungers, 
valve stems, etc. Large illustrations, 
and concise descriptions with en- 
gineering data, conveniently arranged, 
make this circular a handy guide to 
better packing service——Crane Pack- 
ing Co. 

Pulverizing Machinery (NL 438).—A 
32-page catalog listing the application 
of equipment to over 300 materials. 
Contains among other informative ma- 
terial 30 installation photographs of 
pulverizing operations in various in- 
dustries, tables of capacities and power 
consumption and specific application 
information.—Pulverizing Machinery 
Co. 

Locker Storage (NL 606).—An inter- 
esting illustrated folder on locker stor- 
age plant design and equipment. Traces 
handling of meat through chill room, 
cutting room, freezer and locker room 
and gives schedules of charges, ex- 
penses, income and_ profits.—Carrier 
Corp. 

Air-Operated Control Valves (NL 
636).—New 20-page bulletin describes 
air-operated synchro-valves for auto- 
matic control of pressure, flow, liquid 
level, temperature and humidity. Publi- 
cation explains fundamental design 
principles involved and outstanding fea- 
tures of the valves, including directions 
for ordering or specifying. The Bristol 
Co. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below (Give key number only): 
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FOOT SAFETY 


Packers and sausage manufacturers 


promoting safety campaigns among 
their employes will find Catalog No. 7, 
published by the Hy-Test Division of 
the International Shoe Co., St. Louis, 
Mo., of considerable interest and value, 
particularly because of the information 
given on the cooperation rendered by the 
company to encourage the wearing of 
safety shoes. 

Almost every industrial employer 
agrees that a successful safety program 
starts at the top. Like many splendid 
beliefs, however, industrial foot safety 
pays no dividends until it is actually 
put into practice. 

To do this requires a variety of edu- 
cational and promotional ideas that will 
create and maintain interest among em- 
ployes. It takes steady follow-through, 
including meetings, discussions, exhib- 
its, printed matter and posters to de- 
velop habitual safety in the average 
worker. 

International Shoe Co. has made 
available a continuous program for this 
purpose. It includes: 

1.—A monthly series of 12 thought- 
provoking four-color posters. 

2.—A_ selection of several small 
printed folders suitable for distribution 
at safety meetings or insertion in pay 


roll envelopes at regular intervals. 
3.—Employe record cards to control 
progress of the foot safety program. 
4.—Sample pay roll deduction order 
forms. 

5.—Tested plans and ideas. 

The catalog illustrating and describ- 
ing the various safety shoes and boots 
manufactured by the company and out- 
lining the promotional helps may be had 
on application. The company also ad- 
vises that packers and sausage manu- 
facturers may write without obligation 
for material for foot safety programs. 


NEW TRUCK COOLING UNIT 


Transport Refrigeration Co. has been 
formed in Lansing, Mich., for manu- 
facture and sale of a non-mechanical 
refrigeration unit, designed to main- 
tain a constant desired temperature in 
insulated truck bodies, railroad cars, 
and other insulated enclosures for the 
preservation of perishables in transit. 
Clark R. Graves is president of the new 
concern; J. Earle Brown, vice presi- 
dent and general manager; William M. 
Stewart, vice president in charge of 
engineering; Donald V. Whip, secre- 
tary, and Herman M. Reuffer, treas- 
urer of the company. 








, 


EXPERTS DISCUSS PACKINGHOUSE CLEANING 


A subject of major interest discussed at the recent two-day conference of division 

managers of Oakite Products, Inc., was the newly-designed, solution-lifting steam 

gun which materially reduces cost of a steam cleaning installation and makes this meth- 

od of cleaning more practical for meat packers and sausage manufacturers. Consider- 

able attention was also devoted to the role played by modern cleaning methods in 

assuring faster cleaning of meat processing equipment without injury to surfaces of 
equipment, tools and utensils. 
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FULL-VISION GAS MASK 


A full-vision, snout-type canister gas 
mask, said to embody a number of im- 
provements in gas mask construction, 
has been announced by the Acme Pro- 
tection Equipment Co., Pittsburgh, Pa. 
Outstanding features of this mask, in 
addition to full-vision lenses enabling 
wearer to see as well as without a 
mask, include a light-weight canister 
directly connected to the face piece, 





SNOUT-TYPE MASK 


Large lenses and light-weight canister 
permit greater freedom of movement. 


allowing more freedom of movement 
than in masks of conventional design. 
This mask, known as No. 5, is recom- 
mended for use in low concentrations 
or for short periods in higher concen- 
trations. Canisters are available for 
protection against practically all poi- 
sonous gases, including organic vapors, 
acid gases, ammonia, hydrocyanic, ete. 


CLOSE PROCESSING CONTROL 


Development of a new valve positioner 
for use on diaphragm control valves to 
overcome the effect of friction in the 
valve stem and top has been announced 
by the Bristol Co., Waterbury, Conn. 
This pneumatic device is recommended 
for use on all air-operated control in- 
stallations where close control is of 
paramount importance, and particularly 
on those where there is considerable 
process lag. The valve positioner as- 
sures a proportionate valve stem travel 
for even the slightest change in the 
pressure of the air from the controller, 
it is said. Any friction that might tend 
to prevent the valve disc from coming 
to its intended position in order to 
maintain close control is overcome. 
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THE STORY OF TWO LITTLE PIGS 
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THE MONEY-SAVING, MODERN METHOD 
OF DEHAIRING HOGS 


% REG U.S. PATENT OFFICE BY HERCULES DOWDER COMPANY 


KEEN HOG PACKERS NO LONGER WORRY OVER THE AGE OLD PROBLEM OF HOG HAIR REMOVAL, 
SEND THE COUPON FOR COMPLETE INFORMATION ON HOW IT IS DONE/ 


HERCULES POWDER, COMPANY 


910 Market Street, 
Wilmington, Delaware. 


PLEASE SEND INFORMATION ABouT BRISGO 

















HERCULES NAVAL STORES '|N2™° 
Company 
WILMINGTON, DELAWARE 

Street 
BRANCH OFFICES : CHICAGO --: NEw York --- 
St. Louis «++ SALT LAKE City: San FRANCISCO | City State 

MM-i7T 
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MORE CANNED 
MEAT IMPORTED 


ORK imported into the United States 

during January totaled slightly more 
than in the same month of 1938, due 
largely to heavier imports of canned 
hams and shoulders. Other pork im- 
ports declined sharply. Beef imports 
increased more than a million pounds 
over January, 1938, which was also ac- 
counted for by the canned product. 

Pork exports increased 2,148,595 lbs. 
over January, 1938, and lard exports 
were 8,100,000 lbs. greater. Sausage 
and sausage ingredients also showed 
considerable increases. 

Foreign trade of the United States in 
meat and lard during the two periods is 
reported by the U. S. Department of 
Agriculture as follows: 


MEAT IMPORTS AND EXPORTS. 
Jan., 1939. Jan., 1938. 
Ibs. 




















Ibs. 
Imports. 
Beef, fresh ...... 183,478 203,524 
WO, CE Nevwsenaucwews 1,689 7,842 
Beef and veal, pickled or 
CUPOE ccciccceccece oe 129,218 27,279 
Beef, canned........ . 4,364,782 3,074,716 
Total beef. 4,679,167 3,313,361 
DO. D6 a cic cnet s<ccens 142,566 793,907 
Hams, shoulders and bacon.. 3,736,673 2,523,008 
Pork, pickled, salted and 
CE ccessceccscvsccesees 201,085 436,869 
Datel POF... cscscccscoss 4,080,324 3,753,784 
Exports, 
Seef and veal, fresh 497,892 189,301 
NG, ME 65 howe dicevncwes . 425,345 603,682 
Beef, canned.......... 182,216 218,688 
Petal Beek ..ccess - 1,105,453 1,011,671 
Pork— 
Fresh and frozen.......... 1,878,007 1,275,222 
Cumberland and Wiltshire 
Se eae 330,599 24,546 
Hams and shoulders....... 38,744,164 2,835,977 
Bacon .... 878,333 627,226 
Pickled 813,916 
CRONE ccscee 719,889 
Detal POSE o.occesies 8,4 1 
BOE ceesiewceass-cod oo 0 528,520,477 
PD s:0bN-eaweeteewsmanvas 256,495 
Sausage ingredients..... 87,338 77,900 


MEAT AND LARD STOCKS 


Meat stocks increased slightly during 
February at the seven principal markets 
while lard stocks declined. Stocks of all 
kinds of meats were well below those of 
March 1, 1938. Regular ham stocks were 
less than on February 1 and well below 
those of last year. Skinned hams 
showed an increase of 4,000,000 Ibs. 
during the month but stocks are well 
under those of last year. Pickled belly 
stocks increased compared with a month 
and year ago and the total of dry salt 
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meats showed a slight increase during 
the month but is well below that of 
March 1, 1988. The large number of 
heavy hogs marketed during February 
would appear to account in considerable 
measure for the larger stocks of pickled 
bellies and skinned hams. 

Stocks at Chicago, Kansas City, Oma- 
ha, St. Louis, East St. Louis, St. Joseph 
and Milwaukee, on February 28, 1939, 
with comparisons as especially compiled 
by THE NATIONAL PROVISIONER: 


Feb. 28, '39. Jan. 31,39. Feb. 28, '38. 
Ibs. Ibs. Ibs. 











Total S. P. 

ee ee 131,512,389 129,139,370 139,311,626 
Total D. 8. 

MONE. ocescce BD ) bs 24,915,000 30 5E 
Other cut meats. 16 9 18,587,964 21 0 
Total all meats.17 191,6 75 
P..B.. MGs cece 78,864,528 62,420,303 
Other lard...... 11,053,880 11,080,812 
Total lard...... 89,918,408 73,501,115 
Ss. P. regular 

ere 15,758,234 21,588,072 
8S. P. skinned 

hams ........ 53,384,876 57,25 
S. P. bellies.... 46,318,879 43,11 
S. P. pienics.... 15,949,400 17,2 
D. S. bellies.... 15,904,480 17,881,2 
D. S. fat backs.. 9,663,192 12,361,728 





MEAT INSPECTED IN JANUARY 


Meat and meat food products pre- 
pared under federal inspection during 
January, 1939: 

Dec., 1938, 
Ibs. 


Meat placed in cure: 


ee err ee oe 8,745,102 

EE eer ere ae eee 216,965,679 
Smoked and/or dried meat: 

BEE wo iene 40h nns wir weenie wonawaee wats 3,979,603 

BE aa kis oad uae shone Gales causes 109,266,659 
Pe rrr re ee 19,860,787 
Sausage: 

WOU DE cccwcapeernssieweesswae 11,654,061 

Smoked and/or cooked.............. 40,416,308 

DEGOR GE BOG kode ceiviccccsseve 9,068,506 
Meat loaves, head-cheese, chili con carne, 

JeTNaE PEORMCR,, CEE. cevcvvcccoseccces 8,575,348 
Cooked meat: 

EES. Uaioe Gilde ais whens Gu mains eee agin al 1,030,683 

a eee ree Te rte rie 13,471,623 
Canned meat and meat products: 

err ee re rr er reer 6,898,391 

MS ooo siaw ce tase caus cenaeee 18,144,509 

EE? oipiv noch 455-9 b he asa we Saat caens 2,669,034 

DE “be dwecccuscceleseensaeee cue sees 19,964,705 

PEE, Saud ao acawceameasaneteees 6,200,588 
Lard: 

I 5a. cco. s1mseeieteatnea kee uaroterew as 25,549,278 

| Ser errr er Serre 80,364,653 
Ue EE Sit aee sewecneccancsasueouwe es 10,071,364 
SE hiss cetensecadnseseseasns 7,879,644 
Compound containing animal fat........ 24,825,367 
Oleomargarine containing animal fat.... 4,469,149 
Miscellaneous ...cccccccccccccscccccccs 1,196,673 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended February 25, 1939, were: 
Week Same 

Feb. 25. Time '38. 

Cured Meats, Ibs..15,306,000 14,008,000 13,474,000 

Fresh Meats, Ibs..45,722,000 44,699,000 48,804,000 

TARE, TO ccccvcne 4,733,000 4,304,000 2,542,000 


Previous 
Week 


Pork and Lard Markets 


ARD futures moved within a very 
narrow range in the Chicago mar- 
ket this week and closed on Thursday 
at 2% points higher to 2% points lower 
than on the preceding Friday. 

Values averaged steady to a shade 
higher last weekend with fair support 
from trade interests on the light hog 
run and recovery in cotton oil. The 
market was easier Monday with a de- 
cline in hogs and grains; trade support 
was moderate and some selling in Sep- 
tember was considered to be hedging 
production. There was a fair rally 
Tuesday on commission house and trade 
buying influenced by firmness in cotton 
oil. Lard was steady to a shade higher 
on Wednesday; some liquidation by 
March longs followed first deliveries on 
March contracts. The decrease of 
1,167,000 lbs. in local stocks was inter- 
preted as constructive. Prices were 
about steady Thursday with scattered 
buying on the statistical report and 
selling on the setback in hogs. 


Cash trade has been fairly good. On 
Thursday, cash lard was quoted at 
6.72% nominal; loose, 6.30 nominal, and 
refined in tierces, 8.30c. 

Demand was fairly good at New York 
and the market was firm. Prime west- 
ern was quoted at 7.40@7.50c; middle 
western, 7.40@7.50c; New York City in 
tierces, 7c, tubs, 7%c; refined continent, 
73@7'%c; South American, 742@7%c; 
Brazil kegs, 75% @7%c, and shortening 
in carlots, 9c, smaller lots, 9c. 


Hocs 

Hog prices dropped sharply at Chi- 
cago early this week and then recovered 
in part as receipts continued moderate. 
The low top for the week was $8.15 on 
Tuesday compared with $8.50 on Friday, 
but had recovered to $8.30 Thursday. 
Early losses were heaviest on the 160 
@180-lb. and up to 200@220-lb. hogs; 
Thursday’s prices showed declines of 
10@25c from the preceding Friday on 
these weights while heavy butchers 
were down 10@15¢c and 350@400-lb. 
packers were unchanged. Average 
weight for the week was around 255 lbs. 


EXPORTS 

While export movement was reported 
as fair, little was heard of fresh foreign 
demand for lard. North American lard 
exports for week ended February 25 
totaled 3,491,000 lbs. and bacon and 
ham shipments were 4,452,000 Ibs. At 
Liverpool on Thursday, spot lard was 
quoted at 39s; A. C. hams, 88s, and 
Canadian A. C. hams, 96s. 


CARLOT TRADING 


Trade in most green product was 
rather slow this week with supplies 
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BLISS BOXES 


Give you the qualities you want 
in your Shipping Containers: 


1. Greatest margin of safety to your goods while in transit. 

2. Cost less than other types of shipping containers. 

3. Their light weight reduces freight charges. 

4. Reinforced corners enable them to 
withstand stress in storage. 

5. High advertising value, as they can 
be effectively printed on all sides. 

6. Easily and economically assembled 
and sealed on the Bliss Box Stitcher 
and Bliss Power Lift Top Stitcher. 


BLISS BOXES 
and BLISS EQUIPMENT 
Are Used by the 


BLISS POWER LIFT TOP STITCHER Leading Meat Packers 


DEXTER FOLDER COMPANY 


330 West 42nd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 













CHICAGO PHILADELPHIA BOSTON SS 
117 W. Harrison St. 5th and Chestnut Sts. 185 Summer St. 3441 St. Johne Place 





SAN FRANCISCO - LOS ANGELES - SEATTLE 
Harry W. Brintnall Co. 


BOX AND BOTTOM STITCHER 

















WHY PETERS 
LARD AND SHORTENING 
CARTON PACKAGING MACHINES 
ARE WORTH INVESTIGATING! 


you CLEA N 
© Reduce packaging costs SMOKE HOUSE WALLS 


© Increase efficien 
ana This Fast, No Effort Way? 


i the 
i i terial took over 
i : ok-acting Oakite ma hymen 
gre e walls for one m1 
, j ing smoke hous $ — 
enna ae aot was al dious opera 
pe thanks to the vigorou 
efficient ag ae 
cleaning is far mo GOWER. Pag : 
ar ty ; 
no i? oo _ mere fraction of the tim 
work is : 
formerly required. 
Why not let Oakite materiale eee 
i ense? 
ou time and exp 
<odey for data on your work. 
ly by 
Manufactured on 
OAKITE ego toe Pm 
t,N »N. 
Send us samples of your cartons or advise us of their sizes. jae — 


= . 3. 
We will be pleased to recommend the most economical and efficient ma- Ii Principal Cities ofthe U 
chines to handle your requirements, 


PETERS MACHINERY CO. 


4700 Ravenswood Ave. hicago, Il. 


© Increase production 








These Adjustable JUNIOR MODEL 
machines set up and close 30-40 car- 
tons per minute, requiring only one 
operator for the two machines. SEN- 
1OR MODEL machines also avail- 
able to set up and close 50-60 car- 
tons per minute. 








Representatives inAl 


oOAKI 
er 


MATERIALS & METH 








SDS FOR EVERY CLEANING 
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ample for the demand and buyers not 
aggressive. Prices generally showed 
little change from the preceding Friday. 
Demand was quiet for green regular 
hams; prices were about steady except 
for heavy end which was down \e. The 
8/10 were quoted Thursday at 18%c; 
10/16, 17c, and 16/22, 15%c. S. P. regu- 
lars were firm on the light end and 
steady on medium averages. Light and 
medium green skinned hams were avail- 
able at the market but the 20/22 and 
22/24 averages, as well as heavies, were 
somewhat limited. The list was un- 
changed. S. P. skinned hams were 
available at the market. 

Light green picnics were for sale at 
steady prices; the 6/8 sold Thursday at 
114c, and the 8 lb. and up were in 
good demand at \%e under last Friday. 
Medium weight S. P. picnics were %e 
lower with balance of list steady. Green 
square cut seedless bellies were quiet; 
offerings were ample for demand. There 
was more interest in bellies Thursday 
but bids 4c lower were not negotiable. 
D. C. bellies were available at steady 
prices. Market was quiet for D. S. 
bellies and offerings were a little more 
plentiful, but sellers were not inclined 
to press them. Cash clear bellies closed 
in the pit Thursday at 10.00 nominal. 
Offerings of D. S. backs, especially light 
and medium, were ample for demand 
and the 10/12 and 12/14 were %%c lower. 


FRESH PORK 


Fresh pork market at Chicago was 
an up-and-down affair this week; the 


weekend and early this week with lower 
hog prices and daily carryover of prod- 
uct playing a part in the price decline. 
The trend was reversed at midweek with 
the upturn in live hogs and prices were 
steady Thursday but the market had 
a poor tone. Demand for loins was fair 
on Thursday with 8/10 quoted at 17%c; 
Bostons were firm at 16%c. 


BARRELED PORK 

Barreled pork quotations were un- 
changed at Chicago except for 30/40 
clear fat back pork which was reduced 
to $19.00. Three cars 80/100 fat back 
pork sold for March shipment at $13.00, 
Chicago, and car 50/60 fat back pork 
sold at the market. Demand was fair 
and the market steady at New York. 
Mess was quoted at $24.75 and family 
at $18.75. 


SAUSAGE MATERIALS 

With distress product on the market 
and demand slack, fresh regular trim- 
mings declined sharply at Chicago to 
7%c compared with 9%c on the preced- 
ing Friday. The market showed little 
improvement on Thursday. Lean trim- 
mings were also spotty with the 85 
per cent down %c and 95 per cent about 
steady. 

(See page 39 for later markets.) 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of February 25, 1939, totaled 
1,665,250 lbs.; tallow, none; greases 


Hog Cut-Out Results 


EAKNESS in fresh pork markets 

and a generally quiet trade during 
the week resulted in considerable cut- 
ting losses on hogs, although not quite 
so high as a week ago. Average price 
of heavier butchers was less than in the 
previous period but good light weights, 
ranging from 180 to 220 lbs. were priced 
about the same. 

Extreme top price at Chicago during 
the week was 20c under the previous 
week’s top and bulk of 160 to 350 Ib. 
butchers were 10 to 20t lower in price. 
On the closing day good butchers weigh- 
ing up to 220 Ibs., sold at $8.20 with a 
few lots as high as $8.30. Good heavy 
kinds weighing up to 270 Ibs. sold up to 
$8.00 and heavy butchers, $7.80. 


Hogs weighing 190 to 220 lbs. were in 
greatest demand. About 5 per cent of 
the Chicago runs was made up of 400 
to 500 lb. sows which sold up to $7.25. 
Average weight of Chicago receipts at 
250 lbs. continues heavy and about 5 
Ibs. above the average of a year ago. 
The four-day run at 11 markets totaled 
197,000 head, which was 14,000 less 
than a week ago, 27,000 more than a 
year ago and 26,000 less than two years 
ago. These receipts indicate only trends 
as marketing reports indicate that 
slightly less than half of the hogs mar- 
keted are included in the reports from 
packing centers. 

Arrival of the Lenten season and the 
general in-between period being experi- 
enced in all trade is believed to account 























movement was very slow over the 137,600 lbs.; stearine, 18,000 lbs. for slow demand for fresh pork. 
HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THE NATIONAL PROVISIONER DAILY MARKET SERVICE, cutting 
percentages taken from actual tests in Chicago plants.) 

Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
wt. Ib. alive wt. Ib. alive wt. Ib. alive 

——180-220 lbs.- ——_220-260 lbs.————_ — 260-300 lbs.——— 
ee ee 14.00 16.6 $ 2.32 13.70 15.8 $ 2.16 13.50 149 $ 2.01 
NN iota ivan c iG Signe via lease oe 5.60 11.8 .66 5.40 12 .60 5.10 11.1 57 
PRIN INNO ooo cieinperoe-w'asrear 4.00 14.8 .59 4.00 14.6 .58 4.00 14.4 58 
EOS CHOES IN). occ ceccccccvcss 9.80 16.0 1.57 9.60 15.3 1.47 9.10 14.6 1.33 
IE I Mie a orci sic a uchotevele a beeen 11.00 13.7 1.51 9.70 13.2 1.28 3.10 be 34 
ON NL I dca ors aR Rete er eae 2.00 9.3 19 9.90 9.0 .89 
RE eee eee ere 1.00 4.5 .05 3.00 4.8 14 5.00 5.6 .28 
PIMOS BNE FOWIS.. 0. 6 ccesccascaccs BO 5.3 13 3.00 5.3 16 3.30 5.3 okt 
ER eRe 5.9 By 2.20 5.9 13 2.10 5.9 Pe 
oe Se, ON. Whig ccs cceecas 12.40 6.3 .78 11.50 6.3 tn 10.20 6.3 .64 
NEN, 55.5.2) pafadieisibein be ee wis 1.60 11.4 18 1.60 11.3 18 1.50 11.2 at 
pe, 7.5 23 2.80 7.5 Bi 2.70 7.5 20 
Feet, tails, neckbones............ 2.00 See 11 2.00 10 2.00 10 
gk ae rere ee Spies 31 ol 31 
TOTAL YIELD AND VALUE...69.00 $ 8.56 70.50 $ 8.23 71.50 $ 7.71 
Cost of hogs per cwt........... $ 8.12 $ 7.95 $ 7.74 
Condemnation loss ............ 04 04 .04 
Handling & overhead.......... -70 .59 51 
TOTAL COST PER CWT. ALIVE $ 8.86 $ 8.58 $ 8.29 
poy tag DS i ee 8.56 8.23 7.71 
SIO OE ONG ooo n:5.sinin cc cies- wes 30 .35 58 
ee ee res .60 84 1.62 
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Eliminate WASTE 


Regular methods of measuring color, 
as pictured above, can easily vary as 
much as 100%! This waste is com- 
pletely eliminated by simply using 
either individual, pre-measured cel- 
lophane packages of Peacock Brand 
Casing Colors or JIFFY Color Tablets 
.. both forms are exclusive STANGE 
advancements and absolutely insure 
against waste. Take advantage of 


their savings NOW! 








DRY ESSENCE OF NATURAL SPICES 


JIFFY CURING TABLETS @ NITRITE TABLETS 
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REFUL 


Mnacliveress 


Peacock Brand Certified Casing Colors 
EXACT WEIGHT CELLOPHANE BAGS 


OR 
JIFFY COLOR TABLETS 








Peacock Brand Casing Colors, now available in individual, 
pre-measured Cellophane packages, are daily proving their 
ability to give sausage that extra selling punch that builds 
volume and profits. 

This exclusive STANGE development takes all the guess- 
work out of coloring operations. Each individual cellophane 
bag of 1 0z., % 0z., and 14 oz. sizes is ready-stocked in 
Orange 1 and Cherry Red. Other popular blends of Peacock 
Brand Certified Casing Colors are also available in complete 
range of sizes. Whether you use tank or continuous spray 
cooking, your coloring operations are always under perfect 
control. Every batch of sausage is colored exactly the same 
... color variations are a thing of the past. Your product 
is uniformly handsome and eye-appealing. 

Packaged Peacock Brand Casing Colors are instant-dissolving 
and offer an easier, better and more uniform method of color- 
ing. Pre-measured color eliminates waste in measuring and 
spilling which results in substantial savings. No measuring is 
required . . . simply count the packages and you can’t go 
wrong. Write for samples and prices today! 


WM. J. STANGE CO. 


2536-2540 West Monroe Street, Chicago, Illinois 


923 E. 3rd St., Los Angeles @ 1250 Sansome St., San Francisco 
In Canada: J.H. Stafford Industries, Ltd., 24 Hayter St., Toronto, Ont. 


JIFFY CASING COL 
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PORK PRODUCTS EXPORTS 


Exports of provisions originating in 
the United States and Canada from 
Atlantic and Gulf ports: 


From 

Week Week Nov. 1, 

ended ended 1938 to 
Feb. 25, Feb. 26, Feb. 25, 
1939. 1938. 1939. 


PORK. 

To bbls. bbls. bbls. 
United Kingdom ..... 3 25 5 65 
Perr ree 12 10 52 

Teted ..is caches ee 37 15 117 


BACON AND HAMS. 
M lbs. M Ibs. M Ibs. 








United Kingdom ......... 4,418 5,599 65,410 
Continent ..... see ee wars 30 80 4,443 
oe, 3 83 81 
ee eae 1 5 38 
Geer COMMEND cccccccese sevss etese 6 
y | nebseien 4,452 5,767 69,978 
LARD. 
M lbs. M lbs. M lbs. 
United Kingdom ......... 3,369 3,392 
Continent ......... os 118 25 
Sth. and Ctl. America. oewne 79 
WONt ERGIGS: :4:0:00-05:00% . 5 199 
B. N. A. Colonies..... . enbee ceeee 
Other Countries ......... cesce cevcce 
TE: 6a:cieecwevesdsaee 3,492 3,695 64,866 


TOTAL EXPORTS BY PORTS. 


Bacon and 
Pork, Hams, Lard, 








From bbls. M lbs. M Ibs. 
ree 37 859 1,666 
Philadelphia . a ‘- wesee i ps ll 
ee RA 1,496 
TERTMAE cccccssscccecdsce eevee 319 
ONE OE aise sca cs wn 37 4,452 3,492 
Previous week ol). weckeen 4,654 3,670 
Oe oe es Setgraicin.. asewiaie 3,518 5,593 
Cot. WEGE TEES... oc cccces 15 5,766 3,695 


SUMMARY NOV. 1, 1938 TO FEB. 25, 1939. 
1938-1939. 1937-1938. 
Peek, TE Wes vec ciceses eee 23 11 
Bacon and Hams, M lbs.......69,977 62,548 
Lard, BE TB. ccccccccess ...-64,866 62,402 


JANUARY 
MEAT CONSUMPTION 


Federally inspected meats available 
for consumption in January, 1939: 


BEEF AND VEAL. 


Total Per 
Consumption, capita, 
8. lbs. 
January, 1939 ......... 434,000,000 3.32 
January, 1938 456,000,000 3.52 


PORK (INC. LARD). 
January, 1980 ......ce- 563,000,000 4.31 
January, 1938 518,000,000 3.99 


LAMB AND MUTTON, 


January, 1939 .. 62,000,000 47 

January, 1938 65,000,000 50 
TOTAL. 

January, 1939 . ...«~1,059,000,000 8.10 

January, 1938 . . «.+1,039,000,000 8.01 
LARD. 

January, 1939 .. 79,000,000 -61 

January, 1938 .. 60,000,000 47 


URUGUAYAN EXPORTS GAIN 


Exports of refrigerated meat from 
Uruguay in 1938 totaled 88,379 tons, an 
increase of 25 per cent over the 70,977 
tons exported during 1937. Of the total 
exports for 1938, 48,396 tons went to the 
United Kingdom, an increase of 1 per 
cent over the amount shipped in 1937. 
An aggregate of 39,982 tons was shipped 
to Continental Europe, Brazil, Africa, 
the Canal Zone, the West Indies and 
Japan, a 72 per cent gain over 1937. 
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FUTURE PRICES 


SATURDAY, FEBRUARY 25, 1939. 
LARD— 


Open. High. Low. Close. 
Mar, ... 6.65 . eee eae 6.65b 
May ... 6.82% ome see 6.824%4b 
July ... 7.00 7.02% 7.00 7.00b 
Sept. ... 7.12% Pe ee 7.12% 
Oct. coe TAS 7.20 7.17% 7.20 


MONDAY, FEBRUARY 27, 1939. 











LARD— 

Mar. ... 6.62% 6.60 

May 6.7744ax 

July ¢ 6.924%4b 

Sept. ... 7.12% 7.07% 

Oct. 7.15 7.15ax 
TUESDAY, 

LARD— 

Mar. ... 6.57% 6.57% 6.67%4b 

May ... 6.75 5 6.75 6.824%4b 

July ... 6.90 7.05 6.90 7.02\eax 

Sept. ... 7.05 7.20 7.05 7.17%4ax 

Oct. ... 7.30 7.22% 7.10 7.224ax 
WEDNESDAY, MARCH 1, 1939. 

LARD— 

Mar. ... 6.72% 67% 6.6744b 

May 6.87% 8244 6.8214b 

July 7.00b 

Sept. ... 7.12% 

Oct. 7.22%ax 

Mar. ... 6.67 4ax 

May 6.824gax 

July 6.9744b 

ae 7.15ax 

Oct. - «ee eee 7.20b 

FRIDAY, MARCH 3, 1939. 

LARD— 

Mar. ... 6.75 6.82% 6. 

May 6.85-874%4 6.97% 6. 

July 7.05 7.15 ¥. 

Sept. 7.20-22%4 7.30 7. 

Oct. 7.30 7.35 We 





Key: ax, asked; b, bid; n, nominal; ras split. 


MEAT IMPORTS AT NEW YORK 


Imports for week ended February 24: 








Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef........... 151,788 
Canada—Fresh chilled pork cuts.......... 1,171 

—Fresh frozen ham.............++ 21,085 
—Fresh frozen beef livers......... 493 
—Fresh frozen beef cuts.......... 25,158 
—Smoked sausage ............06 1,237 
—Smoked bacon ......0+-sseeeee. 4,236 
—Smoked pork loins.............. 102 
—Fresh pork hams8............+++. 5,764 
—Fresh pork shoulders............ 2,433 
—Fresh pork tenderloins.......... 3800 
—Frozen pork trimmings.......... 375 
—Fresh pork sausage............. 100 
——Preeh Deck TIDS...cccccccccccese 4,435 
Czechoslovakia—Cooked ham in tins...... 72 
Denmark—Liverpaste in tins............. 375 
—Cooked ham in tins........... 26,167 
—tTinned cooked picnics......... 10,460 
—Tinned cooked shoulders....... 14,274 
England—Meat paste in jars............. 46 
Estonia—Cooked ham in tins.... 33,307 
—Cooked picnics in tins. . * 1,412 
France—Liverpaste in tin8......+..+.+++ 1,020 
Germany—Smoked sausage .........-+0+5 3,163 
Holland—Cooked ham in tins............. 44,087 
—Cooked pork loins in tins....... 6,862 
—Cooked sausage in tins.......... 8,094 
—Smoked ham ......ceeeeseeeeee 258 
—Tinned cooked shoulders........ 8,035 

Irish Free State—Smoked bacon ......... 2,967 
Italy—Smoked sausage ......eeeee-seeees 10,427 
Lithuania—Cooked ham in tins........... 24,386 
—Tinned cooked picnics....... - 19,042 
Poland—Smoked bacon ...... wee eee ee 50,246 
—Cooked ham in tins............. 1,297,304 
—Cooked pork butts in tins........ 14,796 
—Cooked shoulders in tins......... 44,819 
—Cooked picnics in tins.......... + 123,858 
—Cooked pork loins in ting......... 24,694 
—Luncheon meat in tins........... 22,465 
—LiVerpaste ..ccccccccecccecccccce 720 
—Cooked sausage in tins.......... 3,554 
Rumania—Cooked picnics in tins......... 846 
Uruguay—Canned corned beef............ 36,444 





CASH PRICES 


Based on actual carlot trading Thursday, 
March 2, 1939. 


REGULAR HAMS. 








Green. *S.P. 
BR). koh vcarieronwaseeeues 18% 18% 
BEE irene becrcaneranaoeen 17% 18\ 
eee eee 17% 17% 
BS. . aesoutde annua’ 16% 17% 
Bee GODS cccncicdencaeee 7 
BOILING HAMS. 
Green. *8.P. 
ee ee re 16 
NEE © 50s cc GaSe eines na oiiene 15 @15% 15% 
EES ete 15 1514 
pg ae 15 @15% os 
BGS TONGS s cc cccccesvccess 15 @15% 
SKINNED HAMS. 
Green. *s.P. 
19 
18% 
17% 
16% 
16% 
16% 
16% 
15 
14% 
Green. *s.P. 
12% 
11% 
11 
11 
11 
S-up, No. Z's ime. <....c000 11 “x 
Short Shank 3c over. 
BELLIES. 
(Square cut seedless.) 
Green. *D.C, 
13% @14 13 
3 13 
12% 13% 
11% 12 
11% 12% 





*Quotations represent No. 1 new cure. 


D. 8. BELLIES. 





Extra short clears.......... 35-45 9n 

Extra short ribs.........+.. 35-45 9n 

Regular plates .........e06 6- 8 1% 

Clear plates .......... coos & 6 

JOT BUERS ccc ccees ébuees eudhese eee -- 6 @ 6% 

Green square jowls.........+-+6+ ovseee 

Green rough jowls............+. Seenes 6% 
LARD, 

Prine GHG, COs ic c.ccccccviesecewesses . 6.72%n 

Prime BteRh, ORG. ...0.0:00ccccecvcceccecs 6.30n 

ee Se rere er 8.25n 

RAW LORE oc ccccccccccccscvceseseceeseees 6.25n 


CANADIAN BRANDED BEEF 


Beef branded in Canada during De- 
cember, 1938, totaled 2,774,828 lbs. com- 
pared with 3,253,106 lbs. in the same 
month of 1937. Of this total of 2,774,828 
lbs. of branded beef, 941,954 lbs. were 
red brand and 1,832,874 lbs. were blue 
brand, 
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HOW TO PROFIT FROM THE WORLD'S FAIR 


Do you want to make a real killing from the 


World's Fair? If so buy or lease this modern, 


economical U. S. Government inspected 


ABATTOIR 


Operating now. Forty minutes from the Fair, twenty minutes from stock- 
yards. Now killing three loads Cattle, five hundred Lambs, and one 


hundred Calves. Terms: Very reasonable. 


Address all Communications to: 


THE THEOBALD INDUSTRIES, Kearny, New Jersey 














There Is A “WILLIAMS” Mill Fer GEO. H. JACKLE 
.. » Every By-Product— sical 
2 s Tankage, Blood, Bones, Cracklings, Hoofs 
Grinding Job 405 Lexington Ave. New York City 

























The WILLIAMS “AK” 


No grinder made equals the 


AT THE FIRST SIGN OF TROUBLE 











en. for ene — snap WRITE OR PHONE ‘ 
cracklings, tankage and similar 

pares. Not only will it grind JEAN E. HANACHE 

igh grease content material to Meat Processing Expert 
8, 10 and 12 mesh fineness, but 1651 Summerfield St. Telephone 
— <r: it also does so with less power Brooklyn, N. Y. Hegeman 3-9512 

FEATURES INCLUDE and keeps the material cooler 
© RENEWABLE GRINDING than by any other method. The 





PLATE chisel edge hammers cut through 
and grind with less effort and 
© ANTI-DULLING DISCS have no trailing edge to rub, 


5 TEDMAN 






© CHISEL EBGE HAMMERS heat by friction and cause the 

@ QUICK CHANGE SCREENS grease to flow. 2-STAGE 

@ HINGED COVER Nine sizes of the “AK” grinder 

®@ GREASY CRACKLINGS DO are available for every by- RINDE 
NOT CLOG product grinding job. 






@ Write for Bulletins Today @ 


THE WILLIAMS PATENT CRUSHER & PULVERIZER CO. for CRACKLINGS, BONES, DRIED BLOOD 








8 North Ninth St. ST. LOUIS, MO TANKAGE and OTHER BY-PRODUCTS 
re Agencies in Alll Pris ipal Cities Including 
CHICAGO NEW YORK SAN FRANCISCO Grind cracklings, tankage, bones, etc., to desired fineness 
37 W. Van Buren 15 Park Row 326 Rialto Bidg. in one operation. Cut grinding costs, insure more uniform 





grinding, reduce power consumption and maintenance ex- 
pense. Nine sizes—5 to 100 H.P.—capacities 500 to 20,000 
Ibs. hourly. Write for catalog No. 302. 


} O87 ome .a@0es? Ovi Oe seneeant 4 : 
7 @WREASUSETW Stedman's FOUNDRY & MACHINE WORKS 
PATENT CRUSHERS GRINDERS Si:RLDDENS 504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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TALLOW.—The tallow market de- 
veloped additional strength at New 
York during the past week under the 
influence of limited offerings and good 
absorption by the larger soapers. It was 
estimated that three-quarters to one 
million pounds of extra changed hands 
on Tuesday at 512c, delivered, or up “4c 
from previous sales. There were further 
bids in the market at that level, but 
producers’ ideas stiffened and the mar- 
ket was firm at the new price with noth- 
ing coming out. 

Producers appeared to be in a fairly 
comfortable soldup position at the mo- 
ment. Tallow was also aided by further 
stiffening in prices of cottonseed oil, 
lard, and other fats during the week. 

At New York, special was quoted at 
5\4c; extra, 5c, delivered, and edible, 
653 @6%4ce nominal. 

South American tallow continued too 
high for this market. South American 
No. 1 was quoted at 3%@3%c; No. 2, 
3@3%e, and edible, 3% @3%e, all c.i-f. 

Tallow futures at New York were dull 
and steady during the week. 

There was no tallow auction at Lon- 
don this week. At Liverpool, Argentine 
beef tallow, March-April shipment, was 
unchanged at 17s 6d and Australian 
good mixed, March-April shipment, was 
unchanged at 17s. 

Tallows advanced in the Chicago mar- 
ket this week with increase in dealer 
and consumer interest, advances in 
other fats and oils and possibility of 
higher excise taxes on foreign oils. 
Couple tanks fancy sold last weekend at 
544c, Chicago, March delivery, and 5%c, 
Chicago, was bid for prime and 5c, 
Cincinnati, for special. Offerings were 
limited and firmly held with dealers 
showing interest. Edible sold at 5%¢c, 
f.o.b. shipping point, on Tuesday, and 
special at 5%c, Chicago and Cincinnati. 
Large consumer raised his bids to 54%ec 
for prime and 5%c for special at mid- 
week. Round lot of edible moved at 5%c, 
f.o.b. shipping point, March delivery, 
and couple tanks of prime at 55sec, Chi- 
cago, March. Tallows were steady at 
the advance Thursday. While large 
consumers’ ideas were 5%c for prime 
and 5c for special, 55gc and 55¢c were 
bid elsewhere. Edible sold at 5c, f.o.b. 
shipping point, and No. 2, 4%c, Chicago. 


Chicago quotations, loose basis, on 
Thursday: 

Edible tallow .. @5% 
Fancy tallow .. @5% 
Prime packers . @55s 
Special tallow @5*% 
No. 1 tallow.. divas @iy 


STEARINE.—The market was a 
little more active and firmer for oleo 
stearine at New York. Sales were re- 
ported at 6%c, or up %ec from a week 
ago. 

The Chicago market was quiet and a 





little firmer with oleo quoted at 6@6c. 

OLEO OIL.—Demand was rather 
quiet with the market steady at New 
York. Extra was quoted at 74 @7%%*c; 
prime, 7@7 4c, and lower grades, 6% @ 
Te. 

The Chicago market was quiet, steady 
and unchanged with extra at 7c and 
prime at 7c. 


LARD OIL.—Trade was moderate 
and the market steady at New York. 
No. 1 was quoted at 8%c; No. 2, 8%c; 
extra, 94%c; extra No. 1, 9c; extra 
winter strained, 9c; prime burning, 
9%c, and inedible, 9%c. 

(See page 39 for later markets.) 


NEATSFOOT OIL.— Demand was 
moderate and the market was steady 
at New York. Cold test was quoted at 
15%c; extra, 9c; extra No. 1, 8%c; 
pure, 11%c, and prime, 9c. 

GREASES.—There was fair move- 
ment of greases at firmer prices at New 
York during the past week. The market 
was influenced by better consumer de- 
mand as well as by additional strength 
in tallow and some of the other oils. 
Sales of yellow and house grease at 5c 
represented an advance of %& to %e 
from the previous week. Even on the 
advance, offerings from producers were 
limited. Sellers appeared to be holding 
for higher prices. 

At New York, brown was quoted at 
4%c; yellow and house, 5¢ and choice 
white, 5'4c. 

Greases were firmer at Chicago this 
week on greater interest and advances 
in other markets. Couple tanks white 
grease sold at 5c, Chicago, March de- 
livery, on Monday. More white sold 
for March delivery Tuesday at same 
price. Sellers raised their price on 
white to 5%c on Wednesday. Greases 
appeared firm Thursday at higher 
prices. Buyers were bidding 5%c for 
white grease but sellers wanted 5%c. 
Quotations on Thursday were: 


Choice white grease. . . 519 @5% 
A-white grease . 54 @5% 
B-WEIe .cccccee @5% 
Yellow grease, 10-15 f.f.a........--.+00005 5 @5% 
Yellow grease, 15-20 f.f.a @14% 
Brown grease .. @4i% 


BY-PRODUCTS MARKETS 
Chicago, March 3, 1939. 


Protein by-products markets fairly 
strong on limited offerings. 


Blood. 


Several cars of blood sold during the 
week at $3.35. One car reported late at 
$3.20. 

Unit 
Ammonia. 


Unground ... cee aoe @ 3.35 
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Digester Feed Tankage Materials. 


Sales of 11@12% tankage at $4.00 & 
10c. Sellers now asking $4.10 & 10c. 
@ 4.00 & 10¢ 
4.10@ 4.25 & 10c 
@ 2.50 


Unground, 11 to 12% ammonia. .$ 

Unground, 6 to 10%, choice 
quality 

EDN GUN 6.6. 05.5.6.Seiceesess eae 


Packinghouse Feeds. 


Good demand for packinghouse feeds, 
with stocks well sold up. 


Carlots, 

Per ton. 
Digester tankage meat meal, 60%....$ @55.00 
Meat and bone scraps, 50%......... @52.50 
ED 0aGawinnkin's eae se8%s-$'0: @62.50 
Special steam bone-meal............. @45.00 


Bone Meals (Fertilizer Grades). 


Bone meal 
quoted prices. 


market unchanged at 


Per ton. 
Steam, ground, 3 & 50.......... $25.00@27.50 sales 
Steam, ground, 2 & 26.......... 25.00@27.50 sales 


Fertilizer Materials. 


Several cars of fertilizer tankage 
sold during the week at list price. 


Per ton. 
High grd. tankage, ground 
BOGE TG OMR6 6 acc cccvescvcens $ @ 3.50 & 10c 
Bone tankage, ungrd., per ton.. 20.00@22.50 
Hoof meal @ 2.75 


Dry Rendered Tankage. 


No large volume of product available. 
Offerings scattered. Some products sold 
at 85c and several cars reported at 75c. 
Hard pressed and expeller unground, 


OP GUE PIN 0 5 60:600-90 0805000080 $.774,@.82% 
Soft prsad. pork, ac. grease and 


ry rr re @418.00 
Soft prsd. beef, ac. grease & quality, 
OUR: asisseviene<ava<seawebeunaene ete 40.00@42.50 


Gelatine and Glue Stocks. 


No change in the generally weak situ- 
ation in the gelatine and glue stocks. 


Per ton. 
ee, | 218.00 
ee ens @16.00 
Cattle jaws, skulls and knuckles..... @23.00 
Hide trimmings ......ccccccccesecece @12.00 
Pig skin scraps and trim, per lb., Le.L 3@ 3%c 


Horns, Bones and Hoofs. 


Little change in this market. Hoofs 
continue in fair demand. 


Per ton. 
Horns, according to grade..... . .$35.00@60.00 
Cattle hoofs, house run.... 28.00@30.00 
SUE PE ona c abe tewictedvanemaases 16.00@18.00 


(Note—foregoing prices are for mixed carloads 
of unassorted materials.) 


Animal Hair. 
Little change in hair market, demand 
quiet. 


Winter coil dried, per ton... 
Summer coil dried, per ton... 


Winter processed, black, lb... eo ; 6 
Winter processed, gray, Ib... @ 5%ec 
Cattie GWItERGS .cccecceseses 1%@ 2e 


EASTERN FERTILIZER MARKETS 


New York, February 28, 1939. 


About seven cars of blood were sold 
this week at $3.00 per unit of ammonia, 
f.o.b. New York, and at this writing 
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COOKING TIME REDUCED 
1/, to 1 By Grinding 





Sizes and types to meet every 
requirement. Write for Bulletins. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
' 1001-51 S. Water St., Saginaw, Mich. 














in the 
Mé&MHoG 


CUTS RENDERING 
COSTS 
Grinds fats, bones, car- 
casses, viscera, etc. — 
all with equal facility. 
Reduces everything to 
uniform fineness. 
Ground product gives 
up fat and moisture 
content readily. Saves 
steam, power, labor. 
Low operating cost. In- 
creases melter capacity. 











Mere 


CAPACITY PER H.P. 
DIAMOND IRON WORKS !N¢: 


MINNEAPOLIS 


THE DIAMOND HOG 














Requires less power. 
Knives set at an angle, 
cut with a shearing 
stroke. 

Large capacity — over- 
head gravity feed. Re- 
duces carcass, bones, 
viscera, etc., to uniform 
fineness. 

Write for bulletins and 
prices. 


Established 1880 


MINNESOTA. U.S.A. 





there are no offerings as the stocks are 
cleaned up. South American last sold at 
$2.80 per unit, c.i.f. New York, and the 
present quotation is about $2.80 to $2.85, 
depending on the port. 

The quotations for tankage, both fer- 
tilizer and feeding, are nominal, as there 
is no tankage being offered in this 
market. 

Dry rendered tankage is higher in 
price and firm at present quotations; 
heavy sales having been made during 
the past week. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, March 


to June, 1939, inclusive............. @28.00 
Blood, dried, 16% per unit........... @ 3.10 
Unground fish scrap, dried, 11144% am- 

monia, 15% B. P. L., f.o.b. fish 

factory ererrer TTT Terr rT TTT Tree nominal 
Fish meal, foreign, 11144% ammonia, 

BOND Ge Be Big CEE, Bc cccccccece @48.00 

ee GOD 6c ca cvcsencecsceé @48.25 
Fish scrap, acidulated, 7% ammonia, 

3% A. P. A., f.o.b. fish factories... 2.50 & 50c 
Soda nitrate, per net ton; bulk, March 

to June 1939 inclusive, ex-vessel 

Atlantic and Gulf ports............ @27.00 

PA. Sa eeosteccseckccteeecs @28.30 

ee I i igo oa hk eh a blank lee @29.00 
Tankage, ground, 10% ammonia, 10% 

ke Ae beti ans ¢04-c000kénces 3.35 & 10¢ 
Tankage, unground, 10-12% a, 

BPO Bs Ba Big HOR cee csccccceoncde 3.35 & 10¢ nom. 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

ns MT BOM, CLE e cc cickpecicenceee @23.00 
Bone meal, raw, 414% and 50%, in 

Te) eee @26.00 
Superphosphate, bulk, fo.b. Baltimore, 

SO We, St Ste véburereeescerdewes @ 8.00 

Dry Rendered Tankage. 
50% protein, unground.............+. @i7i*%e 
60% protein, unground............... @80c 


FAT MARKETS IN FRANCE 


(Special Report to The National Provisioner from 
Emmanuel Welfling & A. Bloch, 12 Rue 
Lamartine, Paris.) 


Paris, January 31, 1939. 

LARD: Market rather dull. Actual 

quotation for pure refined lard 900 

francs per 100 kilos, against 925 francs 
in December. 

TALLOW: Market weak. Paris 

actual official quotations for acid melted 
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tallow is 270 francs per 100 kilos, naked 
against 282.50 at end of December. 

VEGETABLE OILS: Market con- 
tinued dull during January. Soapmak- 
ing groundnut oil quoted at 385 francs 
per 100 kilos, naked, against 397.50 at 
end of December. Edible grades 480 
to 525 francs per 100 kilos, naked, 
against 485 to 535 at the end of -De- 
cember. Copra oil unchanged at 300 
francs per 100 kilos, naked. 


TALLOW FUTURE TRADING 


MONDAY, FEBRUARY 27, 1939. 





High. Low. Close. 
March . wits 5.20@5.40 
May. 5.25@5.50 
June 5. 30@5. 55 
ee 5@5.55 








March 
April 
May 
June 
July 


March 
April 
May 

. oe 
July .. 
August 


March 
April . 

May.. 
June . 
: 
August ... 





eet +t 5.84 


JANUARY MARGARINE 
PRODUCTION 


Margarine produced during January, 
1939, with comparisons, as_ reported 
by manufacturers, shows a production 
of about 74 per cent of January, 1938. 





Jan. 1939, Jan. 1938, 
Ibs. Ibs. 

Production of uncolored 

PEED wc ccncnwecesae . 30,199,609 40,325,000 
Production of colored 

SING <6. ctwenvcneoas 119,563 150,959 

Total production Serrrer Bye: 40,475,959 
Uncolored margarine witt 

drawn tax paid. . . 30,315,940 40,740,751 
Colored margarine ‘with- 

drawn tax paid.......... 34,058 61,150 





Production Efficiency 


(Continued from page 9.) 


engineer estimates. He says, further, 
that possible increase in the efficiency 
of those plants in the higher brackets— 
which includes many now making the 
most determined efforts to cut costs—is 
probably 3 to 5 per cent. 


If these plants succeed in securing 
this 3 to 5 per cent additional efficiency, 
then the efficiency gap between the gen- 
eral run of plants and the most efficient 
ones will have been widened to perhaps 
13 per cent, and there will have been 
created a merchandising situation in 
which they will be hopelessly outclassed. 


There is nothing fundamentally wrong 
with the meat packing industry. People 
are buying meat and will continue to 
buy it. It is our most important and 
popular food and will be such as long 
as it is supplied in clean and sanitary 
condition and at prices which are fair 
to the livestock producer and do not 
penalize the consumer. However, the 
consumer will not willingly pay for in- 
efficiency that adds to price and gives 
nothing in return. There is an immedi- 
ate need for many packers to eliminate 
this inefficiency cost factor. This need 
will become more pressing as the ef- 
ficiency spread between efficient and in- 
efficient plants widens. 


That the industry is awake to the 
importance of this situation is indicated 
by the effort now being made (led by 
the Institute of American Meat Pack- 
ers) to study the whole problem of 
costs, and to aid packers in establishing 
a method of accounting which will 
enable them to know week by week just 
what their costs are and where cor- 
rective measures are needed. 


HIGHER FOREIGN OILS TAX 


A bill to increase to 5e per pound the 
present excise tax on first domestic 
processing of imported palm, palm 
kernel and coconut oil has been intro- 
duced in Congress by Senator Tom 
Connally. The bill is in the form of an 
amendment to the measure (HR 3790) 
to apply federal income taxes to state 
government employes. 
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TTONSEED oil futures moved into 

new high ground for the current up- 
turn in broad general trade this week. 
The late months made new season’s 
highs and these prices showed gains of 
over 80 points from the season’s lows. 
The force behind the advance continued 
to come from developments in Washing- 
ton, but the upturns were aided by indi- 
cations of distinct improvement in cash 
oil trade and stronger crude markets in 
the South. 


Shorts covered freely as new buying 
appeared in volume. Offerings were per- 
sistently absorbed and the ring kept free 
of surplus oil most of the time. 


The advances attracted considerable 
realizing and there was a noticeable in- 
crease in hedge selling from brokers 
with refiners and packer connections. It 
was estimated that close to 100 tanks of 
crude sold in the Southeast and Valley 
on Tuesday at the 6c level. This selling 
continued to meet a good general de- 
mand and prices failed to ease. 


The professional element has been in- 
clined to go along with the market, fol- 
lowing the line of least resistance, while 
the trade in general watched develop- 
ments in Washington. There was in- 
terest in the Smith cotton bill, and also 
in the Connally bill proposing to raise 
the processing tax on foreign oils from 
3 to 5c a pound. 


Consumer Demand Better 


Consumer demand has been very good 
in the East recently, and is reported to 
have improved elsewhere. This is ex- 
pected to result in better February dis- 
tribution than had been anticipated and 
also in heavier March consumption. It 
is expected that February consumption 
will run 250,000 to 300,000 bbls., or 
somewhat better than during the last 
few months. In February a year ago 
distribution was heavy at over 417,000 
bbls. 


The fact that the shortening was 
booked up for 30 days prior to the recent 
advance in prices, is expected to aid 
the February and March distribution 
figures. It had been known for some 
time that consumer shelves were bare 
and it was predicted that any news 
bringing a price rise would be followed 
by improvement in trade. 

The lard market scored further gains, 
but continued to lag behind on the ad- 
vance. Current lard futures widened 
their discount under cotton oil. 

COCONUT OIL.—Firmer price 
trends and better interest prevailed this 
week. New York sellers advanced their 
prices to a basis of 3% to 3c, although 
without any business. On the Pacific 
Coast, there was business at 2%4c, but no 
further offerings were noted. Strength 
in copra was the underlying influence. 


CORN OIL.—Small business came 
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out at 6c, but further bids on this basis 
were not productive of offerings. Grind- 
ing operations have been slow in recent 
weeks, limiting the volume of supplies. 

SOYBEAN OIL. — Steadier trends 
were noted in this market. New York 
reported business at 4%c and later at 
5c. Mills drew back somewhat and were 
offering sparingly on the advance. For- 
ward positions were the main offerings 
and were held at 5c. 

PALM OIL.—Demand seems to have 
tapered off a little, but this is probably 
the result of the smaller offerings. Nigre 
oil was being held at 2.90c for shipment. 
There were no offerings of 20 per cent 
acid and 1214 per cent was nominal at 
2%c. Sumatra was quieter at 25c. 

PALM KERNEL OIL.—The market 
is still nominal at around 3%4c to per- 
haps a few points lower. 

OLIVE OIL FOOTS.—The market 
has been dull and featureless at 65éc, 
tank basis. 


PEANUT OIL. — There was fair 
trade during the past week. First busi- 
ness passed at 5%c, but later at 6c, and 
even at 6%c. As prices advanced the 
demand broadened and sellers became 
even more cautious, 

COTTONSEED OIL.—Valley and 
Southeast crude was quoted Wednesday 
at 6c bid; Texas, 5%@6c at common 
points, and Dallas, 6c nominal. 

Futures market transactions at New 
York for the week were: 


FRIDAY, FEBRUARY 24, 1939. 


—Range.— —Closing.— 

Sales. High. Low. Bid. Asked. 
Serer 60 676 664 673 Titr 
ere as sais 675 nom 
May .. «. 25 700 692 697 trad 
June Sieve - ioe ite 697 nom 
aes 46 710 701 709 trad 
Aug os eT eats 709 nom 
Sept 47 720 710 718 719 
WG Whbesc tiene 35 720 712 718 20 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., March 2, 1939.— 
Cotton oil futures were up about 35 
points for the past week with crude now 
salable at 6c lb. f.o.b. Valley and South- 
east, with mills offering as sparingly as 
when crude was down to 5%c lb. two 
weeks ago. Bleachable was firm with 
new inquiries. Soapstock was steady 
and in good demand. Seed continued to 
be bought above parity of products. 


Dallas 


(Special Wire to The National Provisioner.) 


Dallas, Texas, March 2, 1939.— 
Forty-three per cent cottonseed cake 
and meal, Dallas basis, for interstate 
shipment, $24.00. Basis prime cotton- 
seed oil 5% @5%c bid by location. 








SATURDAY, FEBRUARY 25, 1939. 


Meee 40 685 670 686 790 
ea ves TT 690 nom 
ME wiuwaean dca 18 708 699 707 O8tr 
GP seer ccsaeaue oe eve ese 708 nom 
16 718 710 718 719 
ERR ioe cos 720 nom 
. Ser 70 728 719 728 trad 
ee 8 730 721 730 trad 


MONDAY, FEBRUARY 27, 1939. 
15 690 690 trad 


eee eos 693 nom 
708 708 705 708 
ee ows 707 nom 
720 714 717 trad 

717 nom 


730 «7220-726 728 
729 «7290=C726——s«s72 

608 688702705 
723 #706 716 717 
7385 @7i4 728 trad 
744-7242 787~—Ssétrand 
739 738 (‘78 789 


MARCH 1, 1939. 
718 702 = 71 


ose coe 06 nom 
724 719 721 trad 
eee eos 721 nom 
736 727 730 8itr 

730 nom 


745 737. 739 ‘741 
745 740 740 742 
THURSDAY, MARCH 2, 1939. 


March .eccccses ° 714 712 712 nom 
DE wawiesas eww om 726 715 723 nom 
STUY occee . ee 733 723 732 nom 





September . 74 733 742 nom 
October ........ 743 787 743 bid 


(See page 89 for later markets.) 


MARGARINE MATERIALS USED 


Products used in margarine manu- 
facture during January, 1939, com- 
pared with the quantities used in Janu- 
ary, 1938, are reported as follows: 

Jan. 1939, Jan. 1938, 
Ibs. Ibs. 


Ingredient schedule of uncolored oleomargarine: 








Dare 712,285 2,187,677 
| ee eee 7,207,087 4,383,110 
NE ono ar ence es saaeen 118,864 208,727 
Cottonseed of] ..........0. 9,871,469 19,510,605 
Derivative of Glycerine.... 75,562 108,913 
Se re 8,438 6,440 
I isda whincedscccewsacee 5,828,765 7,814,838 
WORUGE WHEG o6:0.0.0'5s - sce 102,766 143,988 
GINO OR cctesecccecvcenves 1,166,224 771,634 
re . 232,079 282,859 
RP  eeer rrr eT 128,869 55,516 
Palm kernel oil..........-- 121,434 917,026 
POOR. GE cciciccesiscecece 218,940 236,031 
GUE iccscenscdenbace<aesse 1,289,047 1,847,403 
Soda (Benzoate of)........ 13,082 16,158 
Soya bean oil............. 4,793,826 4,200,314 
Vitamin concentrate ...... 1,173 546 
Total .vccccccccccccvcces 31,889,910 42,141,785 
Ingredient schedule of colored oleomargarine: 
Babaesne Cf] ....cccccccocce 2 126 
ROO GEE 600600 00s50 0000 37,205 7,825 
OND a 5.6:05.0 0165600 00400096 118 164 
Catt CE vccacsesessreveies 63 2 
Cottonseed ofl ............ 13,008 69,644 
Derivative of glycerine.... 320 466 
BONNE 6 ks0d0¥ccecee sewn OD  vseccevers 
Re er ee 27,634 35,109 
oe eer ere 3,852 5,220 
eee 21,042 22,586 
Oleo stearine ...........+. 125 600 
ee 1,999 1,559 
Palm kernel oil..........-. 626 1,649 
Peanut C8] cccccsccccccces 38 45 
a err errr Ts 6,199 10,213 
Soda (Benzoate of)........ 61 48 
Soya bean Clb... vvsccesvscee 17,257 16,171 
Vitamin concentrate ...... 3 oeccceee 
Total ..cccces eccecccces 129,561 170,927 
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Chicago 


PACKER HIDES.—The packer hide 
market firmed up this week and mod- 
erate sales re-established the market 
at the 10%c basis for light native cows, 
butt branded steers and native steers, 


or %c over last week; native bulls 
moved up ‘%c also, while extreme light 
native steers advanced %c. 


At the close of last week, around 
40,000 hides moved in this market at 
%c advance for most of the descriptions 
involved; in addition, there was trading 
by outside packers same basis. Re- 
ported sales this week involved a total 
of around 25,000 hides, mostly at the 
half-cent advance, and further quiet 
sales are thought to have been made. 
The bulk of the buying was credited to 
exchange operators, and hide futures 
moved up 46@53 points in sympathy 
with the advancing securities markets. 
Tanners have not shown much inclina- 
tion to follow, so far, but undoubtedly 
they have been dipping into their sur- 
plus stocks to supply the recent demand 
for leather and will need to replace 
their holdings of raw stock shortly. 
There are bids from exchange traders 
in the market at these levels which are 
being declined by packers; but appar- 
ently some would not be averse to ac- 
cepting such bids from tanner buyers. 

Late last week, 2,400 Dec.-Jan. all- 
light native steers sold at 9c, and an 
outside packer this week moved 6,000 
Dec.-Jan. natives to traders at 10%c. 
An outside packer sold 2,000 Nov. to 
date extreme light native steers at the 
week-end at 10%c; local packer sold a 
car Feb. this week at 11c and this is bid. 


Total of 4,400 Feb. butt branded 
steers sold early at 10%c; trader bids 
of 10%c for butts and 10c for Colorados 
are being declined. Heavy Texas steers 
quotable 10%c; light Texas steers in 
good demand at last trading price of 
91%c, but production light and some 
packers booking to tanning account; ex- 
treme light Texas steers at 10c nom. 

One lot of 2,000 Nov. to Jan. heavy 
native cows sold at last week-end at 
9%c and quoted presently at 10¢c nom. 
but packers not offering. One packer 
sold 22,000 light native cows last week- 
end, at 10%c for Oct. to Jan., and some 
mixed lots including Jan.-Feb. at 10c; 
two lots totalling 7,000 Feb. light cows 
sold this week to traders at 10%c, and 
an outside packer moved 7,000 Jan.-Feb. 
at 10%c; Association also sold 2,000 
Feb. light cows at 10%c. Sales at the 
week-end included 10,000 Jan.-Feb. 
branded cows and a few prior dating, 
all at 9%c; an outside packer sold 2,000 
Jan.-Feb. this week to traders at 10c. 
There are trader bids in the market at 
1016¢ for light cows and 10c for branded 
cows, and some tanner interest at 10c 
for the branded cows. 


One packer late this week sold a car 
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Jan.-Feb. native bulls at 7%c, or %4c up. 


LATER: Sale 1,200 St. Paul Jan.-Feb. 
heavy native cows 10%c. or \c up. 


OUTSIDE SMALL PACKER 
HIDES.—Small packer stock firmed up 
with the advance paid on packer light 
cows; market quoted in a general way 
around 9%@9%c,. selected, Chgo. 
freight, for natives, brands %c less. 
Dealers reported buying a few early in 
the week at 9@9%c for 44-45 lb. avge. 
stock. Most light average hides appear 
to be well cleaned up into Dec., and into 
Jan. in spots, with sellers talking 10c for 
fairly light average; some heavy lots 
still available at 9c. 


PACIFIC COAST.—Trading was 
done early in the week in the Coast mar- 
ket at 8c flat for steers and cows, f.o.b. 
shipping points, a little over 30,000 
mostly Dec. hides involved. 

LATER: 20,000 Dec.-Jan. Vernon 
packer hides sold, steers 8%c, cows 
8%4c; two big packers sold 20,000 Jan. 
8c, steers and cows. 


FOREIGN WET SALTED HIDES. 
—The South American market was ac- 
tive, standard steers advancing on suc- 
cessive sales a total of about “gc during 
the week. Late last week, 8,000 Argen- 
tine steers sold at 71 pesos, equal to 
11%¢6c, ¢.i.f. New York, steady with 
price paid a week previously. This was 
followed by total of 10,000 more at 72 
pesos or 11%g¢c; 4,000 Argentine steers 
at 73 pesos or 11%c; 4,000 LaPlatas at 
73% pesos or 11%¢c; finally, 2,000 
Sansinena steers sold to the States at 
74 pesos or about 11%c. The bulk of 
the hides sold this week came to the 
States. A pack of 2,000 Uruguay 
Nacional steers sold late this week equal 
to 111%4gc, with no recent comparable 
sale. Total of 8,000 Argentine reject 
steers sold late last week at 65 pesos, 
coming to the States, equal to 10%e¢c, 
steady. Late this week 3,500 Argentine 
reject light steers sold at 61% pesos or 
9%c, and 2,500 LaPlata light steers at 
68 pesos or 101¢ce. 

LATER: South Amn. market higher; 
4,000 Smithfield steers sold 75 pesos or 
115¢c; 4,000 LaPlatas 75% pesos or 11- 
%c. 

COUNTRY HIDES.—Action in coun- 
try hides is limited. There is a good 
demand for light stock but dealers are 
not anxious to sell the light end and hold 
the slow moving heavy hides; all- 
weights are in rather limited supply 
and there is a tendency to hold the hides 
on hand for a while. All-weights are 
quoted 8@8%éc, but it appears difficult 
to secure offerings under 8%c. Heavy 
steers and cows continue dull and offered 
at 7c. Trimmed buff weights are 
wanted at 8%c but 8%c or better is 
asked. Good demand for trimmed ex- 
tremes at 10%@10%c but dealers claim 
to be sold up and generally not offering. 
Bulls quoted 5% @6c flat. Fair demand 


for all-weight branded hides at 7 \c flat. 


CALFSKINS.—Packers sold _ their 
Feb. light calfskins, under 9% lIb., at 
the steady price of 17%c, four or five 
cars involved. Heavy northern calf- 
skins, 942/15 lb., last sold at 18¢ and a 
few Feb. still available. Most packers 
still have their Jan.-Feb. River point 
heavies, with last sale at 17c. 


LATER: Two cars packer Feb. north 
heavy calf sold 18%%c, or %c up. 
Chicago city calfskins were inactive, 
with the 8/10 lb. quoted 14%@165c, and 
10/15 lb. 15@15%c nom. Outside cities, 
8/15 lb., around 15c nom.; straight coun- 
tries 104%2@l1l1c flat. Chicago city light 
calf and deacons $1.074%@1.10 nom. 
KIPSKINS.—Packer kipskins sold off 
1c from the asking prices early in the 
week and over-weights later recovered 
%c of the loss. One packer sold Jan. 
production of 5,400 kipskins early at 
14%c for northern natives, 13%ec for 
northern over-weights, southerns a cent 
less, and brands at 12c. Later, one 
packer sold 1,200 Jan. northern over- 
weights at 13%c, and 2,900 Dec.-Jan. 
southern over-weights at 12%c. Couple 
lots of Jan. natives and brands held. 
Chicago city kipskins slow, with 12c¢ 
last paid and bid and offerings at 13c 
unsold. Outside cities quoted 12¢ nom.; 
straight countries around 10c flat. 
Packer Feb. regular slunks sold at the 
steady price of 80c for 5,000; hairless 
moving at 35@40c for No. 1’s. 
HORSEHIDES.—Demand is rather 
spotty on horsehides but offerings mod- 
erate and generally held at firm prices. 
Good city renderers, with manes and 
tails, quoted $3.15@3.25, selected, f.o.b. 
nearby points; ordinary trimmed ren- 
derers around $3.00, del’d Chgo.; mixed 
city and country lots $2.60@2.75, Chgo. 
SHEEPSKINS.—Dry pelts nominal 
at 13% @l14¢c, del’d Chgo., for full wools. 
Packers report a more active inquiry 
for shearlings but production still very 
light and sales limited; one packer sold 
a truck-load at the steady prices of 75c 
for No. 1’s, 42%c for No. 2’s and 20c 
for No. 3’s or clips. Interest continues 
limited in present quality of offerings 
on pickled skins, with market quoted 
$3.00@3.25 per doz. packer production; 
sales made in one direction at $3.12%4, 
with no details as to quantity. Some 
sales of wool pelts scheduled by outside 
packers for end of this week; market 
talked a shade easier in some directions 
from the last reported prices of $1.95@ 
2.00 per cwt. live lamb paid outside 
packers couple weeks back for Feb. 
pelts. Sales to tanners reported by 
dealers this week at $1.85 per cwt. live 
basis on smaller packer production. 


New York 


PACKER HIDES.— February 
branded steers sold this week in the 
New York market at steady prices. 
Three packers sold a total of 4,000 Feb. 
butt branded steers at 10%c, and one 
packer still holding butts; all packers 
moved a total of 7,000 Feb. Colorados 
at 10c. Demand still rather slow for 
natives and Dec. forward still held. 


CALFSKINS.—The calfskin market 
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appears fairly firm and quiet sales were 
reported about 5c higher, in a limited 
way. Collectors’ 4-5’s are nominal 
around $1.05; sales of 5-7’s reported at 
$1.30, or 5c advance; 7-9’s quoted 
around $1.70, and 9-12’s last sold at 
$2.45. Quiet sales of packer 9-12’s were 
reported at $2.75, steady. No more 
offerings reported this basis. 


NEW YORK HIDE FUTURES 


Monday, Feb. 27, 1939.—New: Mar. 
11.23 n; June 11.70@11.71; Sept. 12.12 
@12.13; Dec. 12.45 n; Mar. (1940) 
12.75 n; 190 lots; 2 higher to 3 lower. 
Old: Mar. 10.25 n; June 10.81 n; Sept. 
11.06 n; no sales; 1@3 higher. 

Tuesday, Feb. 28, 1939.—New: Mar. 
11.45 n; June 11.90; Sept. 12.30; Dec. 
12.64 n; Mar. (1940) 12.94 n; 180 lots; 
19@22 higher. Old: Mar. 10.46 n; June 
1098 n; Sept. 11.23 n; 1 lot. 





Wednesday, Mar. 1, 1938 
Mar. 11.36; June 11.84@11.85; June 
12.22@12.27; Dec. 12.53 n; 117 lots; 


6@11 lower. Old: Mar. 10.36 n; June 
10.95 b; Sept. 11.20 n; 1 lot. 
Thursday, Mar. 2, 1939.—New: Mar. 
11.46 n; June 11.90@11.94; Sept. 12.33; 
Dec. 12.64@12.67; Mar. (1940) 12.94n; 
95 lots; 6@11 higher. Old: Mar. 10.46 n; 
June 11.02 n; Sept. 11.27 n; 1 lot. 
Friday, March 3, 1939.—New con- 
tracts: Mar. 11.57 n; June 12.19@12.20; 
Sept. 12.58; Dec. (1939), 12.92 n; 
March (1940), 13.22 n; sales 274 lots. 
The closing 25@29 higher. Old: Mar. 
11.02; June 11.30 n; Sept. 11.55 n. 


CHICAGO HIDE FUTURES 


Monday, Feb. 27, 1939.—Close: Mar. 
10.80 n; June 11.65 b; Sept. 12.00 b; no 
sales; unchanged to 20 higher. 

Tuesday, Feb. 28, 1939.—Close: Mar. 
11.40 b; June 11.80 b; Sept. 12.20 b. 

Wednesday, Mar. 1, 1939.—Close: 
Mar. 11.35 ax; June 11.80 n; Sept. 12.20 
n; no sales; unchanged to 5 lower. 

Thursday, Mar. 2, 1939.—Close: Mar. 
11.35; June 11.80 n; Sept. 12.25; 2 lots. 

Friday, March 3, 1939.—Close: Mar. 
11.35 n; June 12.10 b; Sept. 12.50 b. 


LIVERPOOL PROVISION STOCKS 


March 1 stocks at Liverpool: 


Mar. 1, Feb. 1, Mar. 1, 





1939. 1939. 1938. 

Bacon, Ibs. .. 340,016 132,944 374,752 
Ham, Ibs .. 901,424 348,544 162,512 
ne eee 244 3,584 
Butter, cwt.* .. 9,578 589 7,409 
Cheese, cwt.* ... : 22,318 98! 18,195 
Lard, steam (U. S.) tons. &8 72 36 
Lard, steam (Canada) 

WD vwcicecw awe ceeuveeew s0eees 14 ccccee 
Lard, steam (Argentina) 

ee Ce Peres 44 46 163 
Lard, refined (U. S.) tons. 1,082 696 1,364 
Lard, refined (Canada) 

eer 64 53 56 
Lard, refined (Can. & 

So. Amer.) tons........ 24 30 6 

*(Ton of 2,240 Ibs.; cwt., 112 Ibs.) 


HULL OIL MARKETS 


Hull, England, February 28, 1939.— 
Refined cotton oil, 20s 6d. Egyptian 
crude was quoted at 17s 6d. 











FRIDAY'S CLOSINGS 
Provisions 


Hog products were firmer with com- 
mission house buying and covering in- 
fluenced by lighter offerings, moderate 
hog arrivals and firmness in cottonseed 
oil. 


Cottonseed Oil 


Cotton oil was moderately active and 
firm with September-October going to 
new season’s highs on persistent com- 
mission house buying with expectations 
of favorable Washington cotton and 
foreign oil processing tax developments. 
Shortening rose 4c to 914c lb. South- 
east and Valley crude, 6c bid, sellers 
asking 6% @6%c; Texas, 5%c. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were 
March 7.21@7.24; May 7.30@7.32; July 
7.40; Sept. 7.48@7.46; Oct. 7.48@7.49. 


Tallow 
Extra tallow was quoted at New York 
at 542@5%c lb., f.o.b. 
Stearine 


Stearine, 6%c lb. 


Friday's Lard Markets 


New York, March 3, 1939.—Prices 
are for export. Lard, prime western, 
$7.40@7.50; middle western, $7.40@ 
7.50; city, 7c; refined continent, 7%@ 
7%c; South American, 74%@7%Cc; 
Brazil kegs, 75¢c; shortening, 9%c in 
carlots. 


CHICAGO PROVISION STOCKS 


Stocks of meat and lard on hand in 
Chicago are reported as of March 1: 


Feb. 28, Jan. 31, Feb. 28, 
1939. 1939. 1938. 
Pork, Obie. ...cccce0 14,485 15,418 21,539 
P. S. lard, meee 
since Jan. ) 
eer 396,989,865 21,456,727 
P. S. lard, made 
Oct. 1, '38 to 
Jan. 1, '39.... 13,818,509 15,212,359 
52,031,209 


Jan. 1, '38 to 
Oct. 1, °38. 
P. S. la rd, made ) 


P. S. lard, sto | 
-25,73 


4 28,728,265 
pre vious to 
Pe a es eee 1,833,000 


Other kinds of lard. 4.370,129 4,854,604 4,265,813 


D. S. Cl. bellies... 5,041,540 4,659,499 7,416,187 
Ee, Ei, OM ce. 0060000 3 ares 
D. S. rib bellies’... 500,000 594,216 915,478 
Ex. Sh. Cl. sides, 

GG Scacnanensee bevseene Swsndsae 2,500 
D. S. Sh. fat backs, 

TGs ciweweenewes 3,006,939 3,210,421 3,747,036 


D. Be i sc. onskaent sscacene 69,574 
S. P. hams, Ibs.... 7,486,560 8,260,714 10,542,619 
Ss. 44 skinned hams, 

Be eee cece ceee eady101,198 23,244,213 29,354,976 
Ss. P. bellies, Ibs. ..19,301,192 19,532,747 19,536,540 
S. P. Pienics and 


S. P. Boston 
shldrs., lbs. .... 7,431,386 7,818,280 8,879,346 
C.F. Pees Bsc estGawes Coeceewe 8,000 


Other cuts of meats, 
Ub. wevcwebeseees 


9,495,027 11,727,981 








Total cut meats, 
TRB, cccceceesce 76,484,894 76,834,217 92,200,237 


a Made since Oct. 1, 1938. 
? Made previous to Oct. 1, 1938 
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CHICAGO HIDE QUOTATIONS 
Chicago quotations week ended Mar.3: 


PACKER HIDES. 
Week ended Prev. Cor. week, 
Mar. 3. 1938. 


week. 
Hvy. nat 

- @10% 10 @10% @10% 

—. —_ 

miteaidia @10% 10 @10% @10% 
Hy. “butt brnd'd 

eateates @10% 10 @10% @10% 
an “Col 

GE Nec base @10 9%@ 9% @10 
Ex- — Tex. 

Pee @10n @ 9% 8 @ 8% 
Brnd’ “a cows... @10 @ 9% 8 @&% 
Hvy. nat. 

Se @10n @ 9% @ 8% 
Lt. nat. cows.. 210% @10 84%@ 9 
Nat. bulls .... @i7 @i7 @ ™ 
Brnd'd bulls.. @ on @ 6 @ 6% 
Calfskins ....17 @18 17 @18 13 @14% 
Kips, nat. 4 @14% @15n @lil 
Kips, ov-wt. @13% @l4n @10 
Kips, brnd’ d.. @i2 @12\%n @ 9ax 
Slunks, reg.... @s80 @80 65 @75 
Slunks, bris...35 @40 @40 @35n 


Light native, butt branded and Colorado steers 
lc per Ib. less than heavies. 
CITY AND OUTSIDE SMALL PACKERS. 
Nat. all-wts... $4e@ 9% 7% 8 


Branded ..... @9% 8%@ 9 7 7% 
Nat. bulls ... @ 4 6 @6 6 
Brnd'd bulls. @ 5% @ 5% @ 5% 
Calfskins .. “14% @15% 2 12 Se 11%@12% 
| Re eee @12% 9 @ 9% 
Slunks, reg.. 0 Sis "io giz* 55 @65n 
Slunks, hrs, . @30n @30n 25 @30n 
COUNTRY HIDES. 
Hvy. steers... @ Tax @ 6%n 64%@ 6% 
Hvy. cows ... @ Tax @ 6%n 64%@ 6% 
eee - 8%@ 8%& 8 @8% 6%@7 
Extremes @10 @10 7™%@ 8 
Te aw.ate-e's 5%@ 6 @ 5% @ 5% 
Calfskins 10%@11 @10% 9 @9% 
"2a @10 9% @10 7%@ 7% 
Horsehides ...2.60@3.25 2.50@3.25 2.00@2.90 
SHEEPSKINS. 
Pkr. shearlgs. @75 @75 60 @65n 
Dry pelts .. 18% @14n @l4n 10 @10% 


BRITISH PROVISION MARKETS 


Liverpool, February 30, 1939.—Gen- 
eral provision market quiet and un- 
changed; ham demand fair; lard, poor. 

Friday’s prices were: Hams, Ameri- 
can cut, 88s; Canadian hams (A.C.), 
96s; bellies, English, 69s; Wiltshires, 
84s; Cumberlands, 69s; Canadian Wilt- 
shires, 88s; lard 39s. 


LIVERPOOL PROVISION PRICES 


Liverpool prices week ended Feb. 17: 


Feb. 17, Feb. 10, Feb. 18, 
1939. 1938. 1938. 
per cwt. per ewt. per cwt. 


American green bellies. .$14.82 $14.85 $16.28 
Danish Wiltshire sides.. 20.92 20.91 22.00 
Canadian green sides.... 18.16 18.09 18.97 
American short cut green 

DING vc acewtcceerseues -97 19.17 19.72 
American refined lard. 8.12 8.10 11.28 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to Marck 3, 1939: To 
the United Kingdom, 163,847 quarters; 
to the Continent, 30,965. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through port of New York during week 
ended March 2, were 62 bbls. pork, 2,- 
370,660 Ibs. lard and 71,560 lbs. bacon. 











A PRAGUE HAM is mild and tender 






Spray pumping can be 
practiced if you use 
measuring device on Big 
Boy Pump. 


7 to 10 day 


(Knee) cure 


3 oz. to the 
stitch 


7 to 10 
stitches 





This Delicious Baked Ham was 
PRAGUE CURED 


A Mild ‘‘READY TO EAT HAM”? wins favor 
A ‘‘Rich, Ripe flavor’’ increases sales 


7 to 10 day cure 





Make a ‘‘Ready to Eat’’ Smoked Ham 





PRAGUE POWDER 





FOR HAMS 





; , 
ove eee eeeewn 
i-seees es eer; 





Safe andFast f Made under 
Cures Fresh ' : conde 
} Curing Ingredients Always Uniform |) atented 
Boned Hams fi) MADEINAMERICA [Ail Process 
tte a ee ee #6. S. Patent 
Fresh teow (No. 1,950,459 
Regular Pe etl) No. 2,054,623 
Hams for a No. 2,054,624 
Smoking yi No. 2,054,625 
to 10 days No. 2,054,626 


== ae 


ss = 
Hn 








FOR BACON 





PRAGUE CURE is 
“America’s Perfect Cure” 
Make your pumping pickle. Take your green 
ham and pump in 8 or 10% Prague Pickle. 
Prague Pickle is immediately available asa 
color fixative. PRAGUE POWDER has all 
the curing elements combined in each pow- 
der particle and dissolves quickly, CREAT- 
ING a LASTING BLOOM on the LEAN of 
the MEATS, leaving no bitterness and no 

burning. 


PRAGUE POWDER Pickle acts differently 
from any cure that is offered to you. It is ripe. 
It is not a mechanical mixture of salt and 
curing materials. PRAGUE POWDER is the 
total of all curing materials dissolved in 
water, boiled and dried, ready to be rubbed 
on chilled bellies, Boston butts, Canadian 


bacon or pumped hams. There is no cure 
like PRAGUE Cure. 








THE GRIFFITH LABORATORIES 


1415-31 West 37th Street, Chicago, Illinois 
Eastern Factory: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., Leaside, Toronto 12, Ontario 
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CHICAGO MARKET—PRICE 


WHOLESALE FRESH MEATS Fresh Pork and Pork Products 
































£ Pork loins, 8@10 Ibs. av. on or 
Picmics ..ccccsccccescsee @ @1i 
Coscass Bes . ania Skinned shoulders ....... @l4 @i4 
Week ended Cor. week, = ‘Tenderloins .........-.-- @32 @30 
Prime native steers— Mar. 1, 1939. 1938. PEE Sic coon cccces @13 @13 
400- 600 15 @16 Back fat .cccccccvevcess @8 @10 
600- 800 ... eae 15 @16 Boston butts ............ @lj @16% 
| eee 20 @: 15 @16 Boneless butts, cellar : 
. ; ital rere @20 @20 
Ante HESS Ne Frente — et ear arene @ll @10 
400- 600 ... eves 17 @17% 13%@14% o- ~ipehiideee piles 5 @10 @ll1 
600- 300 17 @1i% 13% @14% Neck bones .........6-:- @4 @ 5 
eee 17 @17% 13% @14% ee ee @11 @ll 
Medium steers— Blade bones ...... poem @ll @l2 
. - ‘ _ 4% 
400- 600... HB@1S 18 GI Kidneys, per bes 20010.2 hao ao” 
600- 800 .... 1444 @15 13 @13% L : @10 @7 
Eee eee 14%, @16 13 @13% sd er ea @ 9 @9 
Heifers, good, 400-600....16 @17 13 @l14 |< gil lala @ 4 @ 6 
Cows, 400-600 .......2555 12 @13% 10% @11% Snouts ..... @ 5 @ 9 
Hind quarters, choice.... @24 @21 ie replant ir: @ 6% @ 7% 
Fore quarters, choice..... @16% @ll Chitterlings ............- @ 6% @7 
Steer loins, prime @35 DRY SALT MEATS 
Steer loins, No. @-t Clear bellies, 14@16 Ibs.............+ @10%n 
Steer loins, No. 2...... @-: Clear bellies, 18@20 lbs....... seeew ts @10% 
Steer short loins, prime.. @50 Rib bellies, 25@30 Ibs. .......... cae @10% 
Steer short loins, No. @33 Fat backs, 10@12 Ibe. .....05.ccccccsees @ 6 
Steer short loins, No. 2.. @28 Fat backs, 14@16 Ibs. ............... @ 7% 
Steer loin ends (hips).... @ii tegular plates @ 7% 
Steer loin ends, No. 2... @li FOE. saccchnensKesenenndcenksien Bu@ 6% 
Cow ISIRS occccewoscses @i16 
Cow short loins........ @20 
Cow loin ends (hips)... e 14 WHOLESALE SMOKED MEATS 
Steer ribs, prime....... @25 
Steer ribs, No. 1....... @1y Fancy reg. hams, 14@16 lbs., parchment 
Steer ribs, No. 2....... @1s BOER 69:ho.0s0i84csnrkaseneeuaeeeien esas 20% @22 
Cow ribs, No. 2....... @l4 Fancy skd. hams, 14@16 lbs., parchment A 
Cow ribs, No. 3........ @i2 0 POE EE OCT. IE, 
Steer rounds, prime... @15 Standard reg. hams, 14@16 Ibs., plain. .19% @21 
Steer rounds, No. @14% Picnics, 4@8 lbs., short shank, plain....1544@16% 
Steer rounds, No. ‘ @l4 Picnics, 4@8 Ibs., long shank, plain....14%@15% 
Steer chucks, prime @12' Fancy bacon, 6@8 lbs., parchment paper.224% @23% 
Steer chucks, No. @l12 Standard bacon, 6@8 Ibs. « PERE. cc sccece 20 @20% 
Steer chucks, No. @11% No. 1 beef sets, smoked 
Cow rounds ...... @12%4 eee | are 
Cow chucks ... @lil Outsides, 5@9 lbs. pekw se ale ks ate 
Steer plates @ 9% cies, GO Wiis ccc ccavsccscecee 2 
Medium plates ... @ 9% Cooked hams, choice, skin on, fatted.... 
Briskets, No, 1. @i3 Cooked hams, choice, skinless, fatted.... 
Steer navel ends @ 7% Cooked picnics, skin on, fatted.......... 
Cow navel ends. ; @ 7% Cooked picnics, skinned, fatted.......... 
ok eer g a 
Hind shanks ....... @ 6% 
sete eine, a. es BARRELED PORK AND BEEF 
Strip loins 0 a2 
Sirloin butts, No. 1...... @22 Clear fat back pork: 
Sirloin butts, No. 2. i @is 70- 80 pieces 
teef tenderloins, No. 1. @bo 80-100 pieces 
Beef tenderloins, No. 2 @50 100-125 pieces .. 
ee ee @l4 Bean pork ...... 
Flank steaks ......... @i16 Brisket pork .. geese J 
Shoulder clods .......... @l5 Clear plate pork, 25- 35 piec 7 ene oe 14.00 
He anging tenderloins .... @l5 ie | Pro rrrrerrc caer erty 23.00 
Insidés, green, 6@8 lbs... @17%4 errr rr rer ir rec rrr Ts a 4.00 
Outeince, green, 5@6 Ibs.. @ a ‘ 
Knuckles, green, 5@6 Ibs. @lbt%s, 
VINEGAR PICKLED PRODUCTS 
Beef Products Piek: teat; SOAs Wiles ccicnesevcsersssene 
Brains (per Ib.)......... @7 @ 9 Lamb tongue, shert cut, 200-lb. bbl 
Hearts ....... @1o0 @ll Regular tripe, 200-Ib. bDbl.........ccee.eeees 
TOMNBOS: 20000 @20 @i9 Honeycomb tripe, 200-Ib. bbl.............55. : 
Sweetbreads .. @ij @2l Pocket honeycomb tripe, 200-lb. bbl......... 26. 00 
Ox-tail, per "eee @i2 @i2 
Fresh tripe, plain... @10 @ 9 
Fresh tripe, H. C.. @11% @11% SAUSAGE MATERIALS 
Livers nae eS @20 @i1s8 
Kidneys, per lb... @l0 @9o (Packed basis.) 
Regular pork trimmings............ee+- @ 7% 
Veal Special lean pork trimmings 85%....... aly 
Choice carcass 7 @18 7 @18 Extra lean pork trimmings 95%......... 174% @17 
Seen ri Pecans “fl i @ 7 4 G ; Pork cheek meat (trimmed).......... @ 11 
Good saddles ...... ’L @22 21 a Pork hearts .. Tee Ree 8 @ 8% 
Good racks .... 13 @15 @l5 Pork Hvers .....ccrccvcccesscccevcccves @ 8 
Medium racks .... 12 @13 8 @ll Native boneless bull meat (heavy)...... 15% @16 , 
SRAM MIRE 2c cewecsscccccsevevsevess ‘. 3% O14 A 
Soneless chucks .. ee we “eee lg @ 
Veal Products Beef trimmings ......cc.ee. ude ialemeate @11% 
Brains, each .. . @10 @all Beef cheeks (trimmed)... .ccccccccecere @10% 
Sweetbreads . : @36 @41o0 Dressed canners, 350 Ibs, and up........ @10% 
Calf livers .... seen @55 @42 Dressed cutter cows, 400 lbs. and up..... @ll 
Dr. bologna bulls, 600 Ibs. and up....... @12 
Lamb Pork tongues, canner trim, S. P......... @12% 
Choice lambs .... 3 @lj @ii 
Medium lambs .. @16 @i6 
jaan aan @20 @20 DOMESTIC SAUSAGE 
Medium saddles .... @19 @i9g (Quotations cover fancy grades.) 
Choice fores ....... ; @l4 @il4 Pork causes. 40 1-2. cart 23%, 
Medium fores ....... @13 @13 ’ork sausage, in 1-Ib. carton........... @23% 
Lamb fries, per 1b @31 @30 Country style sausage, fresh in link.... @18% 
pent rite, ~ 16 15 Country style sausage, fresh in bulk.... @16% 
amb tongues, per Ib. we @16 @15 “ 4 4 . o- 
Lamb kidneys, per Ib..... @20 @2 Country style sausage, smoked.......... aoa 
3 Frankfurters, in — — pesoveses eat 
Frankfurters, in hog casings........... 21% 
Mutton Bologna in beef bungs, choice.......... @18 
Heavy sheep .........--. @9 @ 9 Bologna in beef middles, choice........ @18 
Light sheep ...... weeee @lz @10o Liver sausage in beef rounds........... 15 
Heavy saddles .. @i2 @ll Liver sausage in hog bungs............. gis 
Light saddles ........... @l4 @l2 Smoked liver sausage in hog bungs...... @23% 
Heavy fores .... . @i @i7 POLES LET ROR EN @16% 
Light fores ...... : @9 @ 8 New England luncheon specialty....... @24 
Mutton legs ...... wie @15 @15 Minced luncheon specialty, choice...... @19% 
Mutton loins ........ @lz @l2 SE EE, ch cv cnuutedbwenakeisbies 2314 
Mutton stew ......... ° @i7 @i SEE - daGcassaswcnwasicenesene Sisa 
Sheep tongues, per b..... @12% @12% Chale acy a nawua-es wiiercasioe.s @18 
Sheep heads, each........ @10 @10 DOR GMEIIED iso ccccneesenccrsedecetes @22% 
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DRY SAUSAGE 








Cervelat, choice, in hog bungs @40 
Thuringer cervelat eau 
ho, eee wovncnee 29% 
DEE - ccaticncneatieg weedeat oeeewers @29% 
B. C. salami, choice.............+. . @35 
Milano, salami, choice in hog bungs.. @36 
B. C. salami, new condition............ $3; 
Frisses, choice, in hog middle oeeeens 135 
Genoa style salami, choice............. @42 
PEL cc hicce cc cuen paneeesenssinseows @33 
Mortadella, new condition ps ades eae eas 23 
SEEN yb 040556000060 605005.00 0000 4s000 45 
De En CNS wincccis0 e0kaseeeeeees 35 
WE EN ENN GWAUN seeeeec news ee een 38 
Prime steam, cash, Bd. Trade...... @ 6.72%n 
Prime steam, loose, Bd. Trade..... @ 6.30n 
Refined lard, tierces, f.o.b. Chgo.... @ 8.30 
Kettle rend., tierces, f.o.b. Chgo... @ 9.30 
Leaf, kettle rendered, tierces, 

T.Gie GON os aeceuesauseeces @ 9.80 
Neutral, tierces, f.o.b. Chicago..... @ 9.25 
Shortening, tierces, c.a.f........... @ 9.50 

OLEO OIL AND STEARINE 
Extra oleo oil (in tierces)............... @ ™%& 
Prime No. 2 oleo oil...... (ans sada tS @ 7% 
PORES Gare GUNN oy6 o ccweeecoscssvncs 6 @ 6% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 


Edible tallow, 1% acid........... 
Prime packers tallow, 3-4% acid. 
oo =e en 
No. 1 tallow, 10% f.f.a.... 
Choice white grease, all hog 
A-White grease, 4% acid............... 







B-White grease, pnd mend 5% acid.. 
Yellow grease, 16 SP Seon 0:6 044 
UOTE BORG, BS SiEBi co occcccccccceeae’ 


ANIMAL OILS 





Per lb. 
UNIO CED BN Geo 666 seb c cence censueee 9% 
Prime DUFBINE OB). .... 20000050 Ce 
ne ere eee 9 
BR RS OL Seer 8% 
xtra lard off.....cces saat sts ebcaaareie 855 
Nn iy Br IN ca: 5 66 6 4:0 6'050'9'4'0 0:0:6.0:0-0 08518 8% 
Spec. No. 1 lard oil..... a eS ae ee ; S38, 
ee Sr ere re ies 8% 
c.f eae a See re 8 
Acidless tallow oil...... Fe an Ryne 8 
20° C. T. neatsfoot oil. . cdtelne he cleeee 14% 
Pure neatsfoot oil....... gona tie 11 
Prime neatsfoot oil... a iy ? 8% 
Extra neatsfoot oil. . hire ceeens owral's 8k 
Mo, F MORCUIOSS Ghia ccc ce cccests pelewnedeenes 8% 

VEGETABLE OILS 

Crude cottonseed oil, in tanks, f.o.b. 

Valier DOUte, BOOM. ccccccccccies 5%@ 6 
White deodorized, in bbls., f.o.b. Chgo... 84%@ 8% 
TORI W, DOOR 0:0.06 ¢:0:02:0:008000 00008 84%@ 8% 
Soap stock, 50% f.f.a., f.o.b. mills..... 14@ 1% 
Boyoekn Cll, £.0.B. MTB. cccccaceecvesss 41%@ 5 
Corn oil, in tanks, f.o.b. mills......... 6 
Coconut oil, sellers’ tanks, f.o.b. coast... 2%@ 2% 
tefined in bble., f.o.b, Chicago......... 28 

F. 0. B. Chicago. 
White domestic vegetable margarine.... @14% 
White animal fat margarine, in 1 Ib. 

| PETE OT TY TTT EET eT ee @i4 
Water churned pastry @10% 
Milk churned pastry. @11% 
White nut margarine. . Saawskiseuseahess @ 8% 


(Continued on page 43.) 
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NATURALLY 


your meats 
taste better with 


NATURAL SPICES 


It goes without saying—only PURE 
NATURAL SPICES, fresh and aromatic 
... embodying spicy richness and warmth 
-+-Can give your meat specialties the 
extra pungent flavor that so wins cus- 
tomer confidence. 


SPICE 


FOR FLAVOR 
aw nN 


QONNDHNNNNNDANDAQNONNADODOOODAOADDOAAODQDODDNDANADODDNDDDAORANADDDDDDDDDDDDOW 








Allspice or pimento is the dried, pea- 
sized fruit of a tree cultivated in the West 
Indies. Allspice is a spice in itself, and not, 
as is commonly supposed, a mixture of 
spices. Unground allspice is used in vari- 
ous meat preparations. 
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OPERATING 
HANDBOOKS 


for the Meat Industry 


are sold by THE NATIONAL PROVISIONER. Con- 
sider the books listed below. Each is filled from cover to 
cover with suggestions and practical ways of overcoming 
difficulties. The alert operating man will quickly realize 
that the money-making, clear-cut, sound ideas in these 
books combine to make them an excellent investment. 


Vv CHECK THIS LIST TODAY! 


PORK PACKING, The Packer's Encyclopedia, Part Il. A manual 

of valuable operating data for the pork-plant man, 
[| including 100 pages of actual tests. Sections on market 
classes and grades of hogs; hog buying, killing, cut- 
ting, trimming, chilling, curing and smoking; lard refin- 
ing; inedible by-products; etc. Price $6.25. With 
flexible leather cover, $7.25. 


SAUSAGE AND MEAT SPECIALTIES, The Packer's Encyclopedia, 

Part Ill. This is the book the industry has needed—a 
[J thorough, modern book on sausage manufacture, giving 
complete manufacturing and operating recommendations 
and including hundreds of formulas for sausage and 
meat specialties. Price $5.00. 


MEAT RETAILING — Dealing with the general problems of the 

retail meat dealer. Includes store location, layout and 
[| fixtures, meat buying and cutting, establishment of 
selling prices, salesmanship, advertising and wages. 
Many meat pricing tables and charts ‘are featured in 
the book. Price $7.25. 


PROFITABLE MEAT CUTTING — Clear-cut illustrations and val- 


vable money-making suggestions make this volume an 
[ important one to own. It explains in an understandable 

way how every kind of meat should be bought, cut, 
graded, displayed and sold at a profit. Price $7.50. 


AIR CONDITIONING for The Meat Packing Industry—What it is. — 
Why packers need it.—Where it cuts costs. These and 


many other points are covered in this binder of reprints 
of articles from THE NATIONAL PROVISIONER. 
Price $1.25. 


Mail Your Order Now! 
THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET, CHICAGO, ILL. 


Please enter my order for books checked above. Enclosed is check 
to cover books ordered. 


NAME 





ADDRESS— 








COMPANY: 
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Chicago Markets 
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CURING MATERIALS 





Cwt 

Nitrite of soda (Chgo. w'hse stock): 

In 425-lb. bbls., delivered.............0..5- $ 8.75 
Saltpeter, less than ton lots: 

Dbl. refined granulated.... 6.90 

Small crystals ........... 7.90 

Medium crystals 8.2: 

Large crystals .....cccccseees ae Mane ae a 
Dbl. rfd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 lbs. 

only, f.o.b. Chicago, per ton: 

ee rrr re Toke 7.20 

Medium, dried.. 10.20 

BE naGboeWees6:476.6-63 es e0 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans.... @2.81 
Second sugar, 90 basis...............56. None 

Standard gran., f.o.b. refiners (2%). @4.40 
Packers’ curing sugar, 100 lb. bags, 

f.o.b. Reserve, La., less 2%.......... @4.00 
Packers’ curing sugar, 250 Ib. bags 

f.o.b. Reserve, La., less 2%.......+.- @3.% 
Dextrose, in car lots, per ewt. (in cotton 

DE -ccacecesaws ee hex aenwaeehee eset @3.54 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 180 pack.. 
Domestic rounds, 140 pack. . 
Export rounds, wide......... 
Export rounds, medium... 
Export rounds, narrow. 

No. 1 weasands. 

No. 2 weasands. 

No. 1 bungs 
No. 2 bungs 
Middles, regular 
Middles, select, 


wide, 2@2% in 


Middles. select, extra wide, 2% oe 


and over 
Dried bladders: 
2-15 in. wide, flat... 
10-38 tm. Wile, GBC... . << s:0% 
8-10 in. wide, flat....... 
6- 8 in. wide, flat..... 
Hog casings: 
Narrow, 
Narrow, 


per 100 yES...cccccces 
special, per 100 yds. 
Medium, regular ..... 

English, medium 
Wide, per 100 yds 
Extra wide, per 100 yds. 
PES THINS 0.022 ccecees 
Large prime bungs...... 
Medium prime bungs. . 
Small prime bungs. 
Middles, per set.. 
Stomachs 





SPICES 


(Basis Chicago, 


aan 


original bbls., bags or bales.) 


Whole. Ground. 
Per lb. Per Ib 


Allspice, Prime 
Resifted 
Chili Pepper 

Chili Powder ..... 
Cloves, Amboyna .. 
Madagascar .... 
., 2 
Ginger, Jamaica .... 
African ‘ 
Mace, Fancy Banda.... 
East India .......... aspralecaces 
Re) Se ee 
Mustard Flour, Fancy... . 





eS errs 
Nutmeg, Fancy Banda. 
OO area , 
a he eee 
Paprika, Extra Fancy........... 
Pepina Sweet Red Pepper.... 
Pimiexo (220-lb. bbls.)... 
Pepper, Cayenne ......... 
Red Pepper, No. 1...... 
Pepper, Black Aleppy... 
Black Lampong ...........-- 
Black Tellicherry 
White Java Muntok. 
White Singapore 
White Packers 


SEEDS AND HERBS 


Caraway Seed ........ 
Oelery Seed, French... 
Cominos Seed...... 
Coriander Morocco Bleached....... 
Coriander Morocco Natural No. 1.... 
Mustard Seed, Dutch Yellow........ 
BTEIOR cc ccoscecessccccces ae 
Marjoram, French 
Oregano 5 
Sage, Dalmatian, Fancy............ 
Dalmatian No. 1 


16 17% 
16% 18% 
se 19% 
ee 19 
28 32 
19 22 
20 23 
15 16% 
8 10 
60 65 
53 58 
i 54 
ae 22% 
wit 15 
‘ 25 
ea 21 
: 16% 
ore 40 
ae 26% 
ns 27% 
“ 26 
os 19 
9% 10% 
6 7% 
10 11 
9% 11% 
9 11 
oe 10% 
Ground. 
for 
Whole. Sausage. 
9 11 
16% 19% 
11% 14 
8 ° 
6% 8% 
9% 12% 
™% 10% 
17 20 
13% 16 
8% 10% 
™% 9% 
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LIVE CATTLE 


Steers, good and choice, 1040-1194-Ib. .$10.25@11.40 
Steers, medium, 1095-lb.............. @ 9.90 
Steers, common, 1,161-Ib.......... @ 8.80 
Cows, medium ... ; Rees 5.75@ 6.50 
Cows, common .. 5.00@ 5.50 
Bulls, MOGIBM 2.2.0 c cc csscccescccceses 6.25@ 7.75 
LIVE CALVES 
Vealers, good and choice............ ha 00@13.50 
Vealers, medium ......... ‘ -.-» 7,00@ 9. 
Vealers, common ......... ree . 6,00@ He 
Calves, medium and good............. 7.25@ 8 
LIVE HOGS 
Hogs, good to choice, 19T7-Ib.......... $ @ 8.65 


LIVE LAMBS 


Lambs, good and choice, 80-lb.... 


--$ 9.00@10.00 


DRESSED BEEF 





City Dressed. 
a a er ee 2 @2 
Choice, native, light....... Se eee a 21 @22 
NaCiVO,. COMMMADN: GO BBW is -0:0.0.0 ccweneseces 18 @20 
Western Dressed Beef. 
Native steers, 600@800 Ibs............. 19 @22 
Native choice yearlings, 440@600 lbs....19 @2 
Good to choice heifers...............+5. 17 @18 
Good to choice cows.... 
Common to fair cows. yee 
PG WON Ts a 060 6cdsecccceuns 12% 
BEEF CUTS 
Western City. 
Bi Onin a bee ceewen 25 @27 26 @28 
No. 2 ribs 22 @24 23 @24 
No. 3 ribs..... wwe cee eae 21 @22 
No. 1 loins. . . . 40 br 44 @50 
eS i” ee 30 40 36 @42 
ere 24 @25 30 @34 
No. 1 hinds and ribs. 22 24 23 @25 
No. 2 hinds and ribs..... 2 22 21 @22% 
No. i rounds... rae @ljz 17 @18 
No. 2 rounds. @i16 16 @17 
No. 3 rounds... @15 15 @16 
No. 1 chucks. . @17 @18 
No. 2 chucks...... @i16 17 
No. 3 chucks..... - @15 16 
City dressed bolognas. Sr Pree ree ey 13 @14 
Re, le I on oc dccewesteeee 23 


Rolls, reg. 4@6 lbs. av.... 
Tenderloins, 4@6 Ibs. av 
Tenderloins, 5@6 lbs. av.. 
Shoulder clods ........ 





eek nc cuccan secwonneabiucmeneanene 17% @18% 
Medium .. 16% @17', 
SINE 50-4 6 .0.64-0%:600045454004 FRE 15% @16% 
DRESSED SHEEP AND LAMBS 
nee Se, IN og oon cas seer ess oviese 17 @17% 


Spring lambs, good to medium... 


Spring lambs, medium......... 16 @16% 
Sheep, good ........ 9 @10 
, CNN pho 9 6 r00es40 sb beda ween 8 @9 
Hogs, good and choice (90-140 lbs., 


head on; 


WAT Tat 1B) .cccccveccovess $12.50@13.00 


FRESH PORK CUTS 





Pork loins, fresh, Western, 10@12 lbs...17 @17% 
Shoulders, Western, 10@12 Ibs. av. --14 @14% 
Butts, regular, Western............. --17 @18 
Hams, Western, fresh, 10@12 lbs. av...20 @20% 
Picnics, West., fresh, 6@S8 lbs. av...... 12%@13 
Pork trimmings, extra lean............. 20 @21 
Pork trimmings, regular 50% lean...... 11 @l2 
BERTOTTES. cv cccvevesces eS en --13 @13% 
Regular hams, 8@10 Ibs. av........... “ee 
Regular hams, 10@12 Ibs. av...... @25 







Regular hams, 
Skinned hams, 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 lbs. 


12@14 lbs. av.. 


yo ell er 

Pienica, CGS IWS. AV... .cccccccccccccces 

City pickled bellies, 8@12 lbs. av......20 @2 
Bacon, boneless, Western..............- 24 @25 
Bacon, boneless, city : @24 
Rollettes, 8@10 Ibs. @ 
ee ere 23 
Boek teague, BERVY....ccccccccccossvces ° 24 





FANCY MEATS 





Fresh steer tongues, untrimmed...... 16c a pound 
Fresh steer tongues, l. c. trimmed.... 28¢ a pound 
DWHOUNTOREE, BOGE oc ccc cccccccvccce 30¢ a pound 
OI, WUE. 6.0 60.0 6.s0000 00 v0ss 70c a pair 
OG Ov kccesiccccccecosvesececs 12c a pound 
NE Ee en 4c each 
Livers, beef ...... aaa sadesie vesaceres 29¢ a pound 
QHORED sccccciccccesesisecscceeseeese 14c a pound 
Beef hanging tenders................ 30c a pound 
EA THIOD 0 occ nccnceatneetessecusos 12c a pair 
' 
BUTCHERS' FAT 

MER, can be accesa ever svce’ ea eeen $1.50 per cwt. 
PI IE s'o.60:y'es 08'e-09:64's saa ncaing 25 per cwt. 
eee Sonecaniin see Hy pabety 
TORIES TG ao nncccnsccisenccsivcies 2.75 per cwt. 


GREEN CALFSKINS 


5-9 94-12% 12-14 14-18 18 up 








Prime No. 1 veals...14 2.00 2.15 2.2 2.35 
Prime No. 2 veals...13 1.80 1.95 2.00 2.05 
Buttermilk No. 1....11 1.70 1.85 1.90 ee 
Buttermilk No. 2....10 1.55 1.70 1.75 eee 
Branded gruby ...... 6 .70 = 95 1.00 
Number 3..  ....... 6 70 90 -95 1.00 
BONES AND HOOFS 
Per ton 
del'd basis. 
pO ere reir rn 62.50 
SE ae ees yee Rees - 55.00 
Pit GE, BS oi cc wceeviccessceeeeeeeoes 52.50 
SEE. @:0:45:50406-00a8 646eRanba eae 47.50 
Weeks, WRG wcccccescccrcsscscccscces ...» 75.00 
black and white striped............. 40.00 
PRODUCE MARKETS 
BUTTER. 
Chicago. New York. 
Creamery (92 score)...... @ at4 26% 
Creamery (90-91 score)...24 @24% 25 26 
Creamery firsts (88-89) ...244% @24% 
Extra firste............--1S¥%e@1O% —s . se wes 
Firsts, fresh .. ik @iti4 
Standards ....ccccccsccee 
on, CCE eee 19 @22 
ee gis 
Fryers ..... 17 19 
Broilers ..... 16% es 
Capons . 30 
GRRE bcnceecccsccessccce. SE , eceemmeave 
a @15 
Ducks : @i4 
Geese ....... @l4 
TI raaiadcownebenteaen 27 @s2 
DRESSED — 
Chickens, 17-24, frozen...21 @22 oat 
Chickens, 25-47, frozen.. 1owaat 19% @21% 
Chickens, 48/up, frozen..22 @24 23 @25% 
Fowls, 31-47, frozen...... 17 @18% 18 19% 
48-59, frozen .......... 20 @20% 20% @21 
60 and up, frozen....... 20 @2l 20 @21% 
Turkeys, Northwestern, 
Young toms, boxes, 
ean. @28%%4 @29% 
Young hens, boxes, 
LEOBOR wccccccccecece @29% @31 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score February 18 to 24: 








February. 

18. 20. 21. 22. 23. 24. 
Chicago ...... 25% 25% 25% Holiday 25% 25% 

New York. 26% 26% 26% Holiday 26% 26% 
eee bd 26 26% Holiday 26% rit 
Philadelphia ..26% 26% 26% Holiday 264% 26% 

San Francisco. 28 28 28 Holiday 28 t 
Wholesale prices carlotse—fresh centralized—00 


score at Chicago: 
House HY 
Track 
*Not quoted. 
tNot available. 
Receipts of butter by a (lb.—Gross Wt.): 
This Last —Since January 1.— 
week. week. 1939. 1938. 
Chgo. ....2,889,296 3,269,278 36,091,507 28,807,284 
New York. 3, 798,642 3,786,498 38,3 2" 200 37,351,235 


25% 25% Holiday 25% 25% 
° Holiday 25% 25% 











Boston o a 110 1,468,663 10, 806, 016 12,106,370 
Phila. 152,052 809,446 10,132,710 11,174,914 
Total. ...8,712,100 9,333,885 95,362,433 89,439,803 
Cold storage movement (lbs.—net wt.): 
In Ou Onhand Same day 
Feb. 24. a 24. Feb. 25. Last year. 
Chicago ... 9,3 2,345 47,672,295 8,161,498 
New York.178,916 122, 5 36,712,583 2,060,692 
Boston .... 38,680 52,391 1,919,863 365,033 
PRR. 2.000 420 28,359 178,786 156,814 
Total ..192,385 555,160 86,483,527: 10,744,637 
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FEBRUARY MARKETS 


ATTLE and lambs at Chicago aver- 

aged higher during February than in 
the same month a year ago, but the hog 
top and average were lower. Top in the 
steer market was $13.75 and the aver- 
age $10.30 against a top of $11.50 and 
an average of $7.80 a year ago. ‘Hog top 
was $8.50 and the average $7.80 which 
compares with $9.40 and $8.30 respec- 
tively in January, 1938. The lamb top 
was at $9.50 and the average at $9.00 
compared with $8.75 and $7.60 a year 
ago. Top on calves during the month 
was $13.00 and the average was $10.75. 


In the Chicago hog market, the aver- 
age price of $7.80 was the highest for 
the winter season, comparing with $7.35 
in January and $7.25 in December. Re- 
ceipts were about similar to those of a 
year earlier and hog slaughter at eight 
large centers during the month totaled 
slightly more than in February, 1938. 


Extreme range of prices in the mar- 
ket for canner and cutter cattle was 
$3.75 to $5.75 with the bulk of sales 
ranging between $4.35 and $5.60 and 
the average at $4.95. Bulls averaged 
$6.80 and topped at $9.00 with the bulk 
moving from $6.35 to $7.25. Lamb 
prices during February averaged 10c 
higher than in January and $1.40 above 
February a year ago. Sheep topped at 
$5.15. 


Cattle and calves averaged lighter in 
weight in February than in January 
while hogs and lambs averaged heavier. 
The cattle average weight of 990 lbs. 
was 15 lbs. under January, 13 lbs. over 
February, 1938, and 46 lbs. over the 
same period two years ago. 


The hog average of 251 lbs. was 3 lbs. 
heavier than in January, 5 lbs. heavier 
than in February a year ago and 14 lbs. 
heavier than two years ago. Sheep and 
lambs were 2 lbs. heavier than in Janu- 
ary, 3 lbs. heavier than a year ago and 
2 lbs. heavier than two years ago. 





LIVESTOCK COST AND YIELD 


Livestock processed under federal in- 
spection during January, 1939, cost 
packers $142,000,000. This compared 
with $144,000,000 in January, 1938 and 
a 5-year January average of $129,000,- 
000. Packers paid $7,000,000 more for 
cattle this January than last and ap- 
proximately the same for calves; hogs 
cost $9,000,000 less and sheep and 
lambs about the same. 

Cost of each class of livestock in the 
three periods and volume of meat pro- 
duced in each were as follows: 


JANUARY LIVESTOCK COST. 


Jan., 1939. Jan., 1938. 5-yr. Jan. av. 





Cattle ....$ 56,000,000 $ 49,000,000 $ 47,000,000 
Calves 6,000,000 6,000,000 6,000,000 
Hogs . 69,000,000 78,000,000 64,000,000 
Sheep .... 11,000,000 11,000,000 11,000,000 

Total. ...$142,000,000 $144,000,000 $129,000,000 


MEAT AND LARD PRODUCED. 


Jan., 1939. Jan., 1938. 5-yr. Jan. av. 
Ibs. Ibs. Ibs. 

eee 384,000,000 406,000,000 419,000,000 

Veal e 42,000,000 46,000,000 50,000,000 
Pork and_ 

lard .... 715,000,000 742,000,000 661,000,000 
Lamb and 

mutton . 61, 000,000 65,000,000 62,000,000 

Total. 1,2 202,000, 000 1,259,000, 000 a 192 4 000,004 000 

Lard only. 133° 000,000 127,000,000 116,000,000 





KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered during January, 
1939, compared with the like month in 
1938: 


Jan., Dec., Jan., 
1939 1938. 1938. 
Per cent. Percent. Per cent. 
Cattle— 
ME cvctearens nad 44.50 43.25 43.64 
Cows and heifers. ..51.68 53.50 53.59 
Bulls and stags.... 3.87 3.25 2.77 
Hogs— 
a OE 42.87 45.39 
Barrows ... .. 55.69 56.32 54.21 
Stags and boars. <a oan 81 .40 
Sheep and lambs— 
Lambs and year 
MED bevccececses 94.37 93.92 92.62 
SN so) o00.cncenacn 5.63 6.08 7.38 


MORE HOGS AFTER MARCH 


Seasonal reduction in slaughter sup- 
plies of hogs now in progress probably 
will continue through March, but the 
Bureau of Agricultural Economics ex- 
pects a rather marked seasonal increase 
in supplies after March as marketing of 
fall pigs gets under way in large volume. 
During the last half of the present mar- 
keting year, ending September 30, hog 
slaughter probably will be considerably 
larger than a year earlier, the bureau 
states, reflecting chiefly the 18 per cent 
increase in the 1938 fall pig crop over 
that of 1937. 

Consumer demand for meats is not 
expected to change greatly from present 
levels in the next few months, the bureau 
states, although it may improve some- 
what further by summer. Changes in 
hog prices in the spring and summer 
probably will reflect chiefly the changes 
in slaughter supplies of hogs. 


CATTLE IMPORTS INCREASE 


Live cattle for slaughter imported in- 
to the United States during January 
totaled 114,671 head compared with only 
22,361 head imported in January, 1938. 
Of the 1939 total, 33,034 came from 
Canada and 81,590 from Mexico. Bulk 
of the Canadian cattle weighed 700 lbs. 
or over while most of the Mexican im- 
ports fell in the 200- to 700-lb. range. 

Imports by classification during each 
of the two periods were as follows: 





Jan., 1939. Jan., 1938. 
Number. Number. 
Canada: 
TE iis. 5 os ss sa eow da 29,369 4,289 
 £ sf eee 512 112 
ere 3,153 3,830 
Mexico: 
Over 700 Ibs Creer 4,213 
200 to 700 Ibs. . sevccccse Ge 9,855 
Under 200 lIbs.... 2,221 58 
Other countries: 
Se Ge TE TGs asic cess - 46 4 
EE s.atiicavceseesenese 114,671 22,361 














Offices 
Detroit, Mich. 


THE VITAL LINK 


BETWEEN YOU AND 
ECONOMICAL BUYING 


KENNETT-MURRAY 
j Buying Sewice 





BEMIS BRO. BAG CO. «+ 


“Tops” in quality, 
service and price. 
For your next order, 
try Bemis Stocki- 
nette. Sample free. 


ST. LOUIS - BROOKLYN 











Dayton Ohio 
Omaha,Neb.  Cincinnati,Ohio Indianapoli 

La Fayette, Ind. Louisville, Ky. Nashville, Tes. 
Sioux City, lowa Montgomery, Ala. 








Order Buyer of Live Stock 
_ L. H. MeMURRAY 


Indianapolis, Indiana 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., March 2, 1939.—At 
20 concentration points and 10 packing 
plants in Iowa and Minnesota hog prices 
at interior yards turned 5@15 cents 
lower during the first four days this 
week, despite storm conditions and 
lighter receipts. On Thursday’s mar- 
ket, good to choice 180-220-lb. butchers 
sold generally at $7.50@$7.80, mostly 
$7.60 up at plants with strictly choice 
$7.85 in a few sections. 

Averages of 220-250-lb. sold generally 
from $7.30@7.75; 250-270-lb. $7.20@ 
$7.60; 270-290-lb. $7.05@$7.45; 290-350- 
lb. $6.75@$7.30, mostly $6.85 up. A few 
160-180-lb sold at $7.20@$7.80. Good 
packing sows, 350-lb. down, $6.55@ 
$6.80, few $6.90; 350-425-lb. $6.35@ 
$6.75; 425-550-lb., $6.20@$6.65. 

Receipts for week ended March 2: 







This Last 

week. week. 
Friday, Feb. 24.... 23,200 22,300 
Saturday, Feb. 25.. 26,000 27,000 
Monday, Feb. 27.... .. 43,200 45,500 
Tuesday, Feb. 28.... ... 14,800 18,500 
Wednesday, Mar. 1.. ‘ 4,400 19,900 
Thursday, Mar. 2....... . 18,500 14,500 


RECEIPTS AT CHIEF CENTERS 


Receipts for the week ended February 
25, 1939: 





At 20 markets: Cattle. Hogs. Sheep. 
Week ended Feb. 25......154,000 318,000 261,000 
Previous week ...ccccoces 161,000 365,000 308,000 
BE ctakba'e wud On-eecbeaere 176,000 344,000 275,000 
ME %éqcénecdeeeoosecews 180,000 360,000 286,000 
BEES: cccccccccceccccccecs 178,000 281,000 276,000 

At 11 markets: Hogs 
Wee COON FOR. Whaivccccivvcsvvcsencsoces 258,000 








At 7 markets: Cattle. Hogs. Sheep. 
Week ended Feb. 25...... 110,000 218,000 186,000 
Previous week .. 108,000 254,000 211,000 
errr rr 123,000 236,000 166,000 
1937 .. 121,000 235,000 170,000 
1936 ..118,000 194,000 194,000 
1935 125,000 200,000 239,000 





U. S. INSPECTED HOG KILL 
At 8 points week ended February 24: 








Week Cor. 
ended Prev. week, 
Feb. 24. week 1938. 
Chicago ...cccccccccssocs 67,296 67,367 76,292 
Kansas City, Kansas..... 18,688 21,435 21,766 
GORGE. 5 «00. cceccnsveseses 26,318 24,519 23,769 
St. Louis & East St. Louis 46,272 47,424 41,877 
Blox Clty ..ccccccccccce 20,486 25,949 22,625 
BE. JOROPD ccccccesesooes 9,274 7,110 8,02 
ee UE nvccccueesorescee 40,328 40,609 32,566 
N. Y., Newark and J. C.. 45,490 44,655 47,760 
BOA ccccccocscesceces 275,152 274,068 274,684 


NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market week ended Febru- 
ary 25: 


Cattle. Calves. Hogs.* Sheep. 


Salable receipts .... 1,551 828 312 723 
Total, with directs.. 6,183 9,658 22,127 34,930 
Previous week 
Salable receipts .. 1,467 87 431 475 
Total, with directs. 6,354 9,538 24,553 39,512 
Two weeks ago...... 1,176 1,288 377 =: 1,285 
*Including hogs at 41st street. 
The National Provisioner—March 4, 1939 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, March 2, 1939, 
as reported by the U. S. Bureau of Agricultural Economics: 











Hogs (soft & oily not quoted), CHICAGO. 
BARROWS AND GILTS: 
Good-choice: 
BE ER: Keciadscsandeee $ 7.50@ 8.10 
2 ee ea 7.85@ 8.25 
ere 8.00@ 8.30 
Fee 8.00@ 8.30 
eee 7.80@ 8.20 
Mt S¢sxeesananaies 7.60@ 8.00 
Dl deecnendeseeeee 7.40@ 7.75 
Medium: 
140-160 Ibs. 7.50@ 7.85 
160-180 Ibs. 7.60@ 8.00 
Po ee --+. 7.65@ 8.00 
PACKING SOWS: 
Good: 
pasa wenaasianhey 7.15@ 7.35 
50:0 eb we Re eee 7.10@ 7.25 
Pr er 6.85@ 7.15 
Medium: 
SOR Ee sucess voedewew 6.60@ 7.15 
PIGS (Slaughter): 
Good-choice, 100-140 Ibs..... 7.25@ 7.75 
Medium, 100-140 Ibs...+..... 6.75@ 7.50 


Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs. 


errr ere t 0@12.75 

bp oho + dt Coe 11.75@13.50 
og 2. aero ee 11.75@13.50 
errr 11.75@13.50 


STEERS, good: 
750- 900 Ibs. 
900-1100 Ibs. 

1100-1300 Ibs. 
1300-1500 Ibs. 


STEERS, medium: 


9.50@11.50 
9.50@11.75 
9.50@11.7 


SNE 0:65'4-s 610 04-0 060 8.75@ 9.50 

SRP BE, ceed sivesicces 8.50@ 9.50 
STEERS, common (plain): 

TED-2000 TS... csvecicvecsce 7.50@ 8.75 


STEERS AND HEIFERS: 














Choice, 550-750 Ibs... «» 10.50@12.00 
Good, 550-750 Ibs........... 9.25@10.50 
HEIFERS: 

Choice, 750-900 Ibs......... 10.25@11.75 

Good, 750-900 Ibs........... 9.25@10.50 

Medium, 550-900 Ibs........ 8.25@ 9.50 

Common (plain), 550-900 Ibs. 6.75@ 8.25 

COWS, all weights: 

ER ey 7.50@ 8.50 

er .00@ 7.50 

OOD vaS baie n occ evnrevnns 6.40@ 7.00 

Common (plain) ........... 5.75@ 6.40 

Low cutter and cutter...... 50@ 5.75 

BULLS (Ylgs. excl.), all weights: 

WD  hvniveevueactsnneuswwes @ 7.50 

MeGIUM corcccccocccceccece 6.75@ 7.40 

Cutter and common (plain).. 6.25@ 7.00 

VEALERS, all weights: 

CRB. ncn sieseeecenvceees 11,00@11.75 

Geek .ccccceciesecece evecees 10.00@11.00 

MORI. c00:02,000cc0000e<eee 8.00@10.00 

Cull and common (plain).... 6.00@ 8.00 

CALVES, 250-400 Ibs.: 

ee 9.00 

Good .. 50@ 8.00 

Medium ........ g 6.50 

Common (plain) ........... 5.00@ 5.50 

*Slaughter Lambs and Sheep: 
LAMBS: 

Choice (closely sorted)...... 8.85@ 8.90 
**Good and choice 8. 8.75 
**Medium and good.. 8.25 

Common (plain) 7.15 

YEARLING WETHBRS: 
Good and choice 7.15@ 7.65 
Oe Pa 5.75@ 7.15 
EWES: 


Good and choice..........++ a 18 
Common (plain) & medium.. 2.60@ 4.50 


*Quotations based on animals of current seasonal market 


$ 7.10@ 7.75 $ 
7.50@ 8.10 
8.05@ 8.15 
8.00@ 8.15 
7.80@ 8.10 
7.45@ 7.95 
7.30@ 7.65 
6.65@ 7.40 
7.10@ 8.00 
7.15@ 8.00 
7.10@ 7.30 
6.90@ 7.20 
6.75@ 7.10 


6.50@ 7.10 


6.50@ 7. 
6.25@ 7.00 









9.25@11.25 
9.50@11.50 


8.00@ 9.25 
8.25@ 9.50 


7.00@ 8.00 


75@11.00 
50@ 9.75 


eed 


FN2e 
- 
an 
8») 


6.85@ 7.50 
6.00@ 7.00 
5.25@ 6.00 





4.00@ 4.75 
2.25@ 4.00 


.30@ 
.60@ 
-T5@ 
-60@ 
.40@ 
.10@ 
3.85@ 


Qantas 


7.25@ 


7.40@ 


6.60@ 
6.60@ 
6.60@ 


9.00@1 
9.00@1 
9.00@1 


10.50@12.00 
11.00@12.75 


1.00 
1.00 
1.00 


9.00@11.00 


9.50@1 
8.50@ 
7.00@ 
6.00@ 





0.75 


Aws 
| 
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S333 3338 
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22 Nee. 
33 $358 
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an 
AA 
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NAT. STK. YDS. OMAHA. KANS. CITY. 


SEER 


7. 
7. 
8. 
8. 
7. 
7. 
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cae 
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9.50@10.50 


8.25@ 


9.50@10.50 
9 


S33s 
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MOS 
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S338 
5 6888 699 


Se 
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weights and wool growth. 


oe 
aeoe 
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ai 
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S283 gziz 


rie eneS 
S358 S338 
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8T. PAUL. 


222 
i a 
RSS 


10.25@11.25 
10.50@11.75 
10.50@11.75 
10.75@12.00 


9.00@10.50 
9.25@10.75 
9.50@10.75 
9.50@10.75 


8.00@ 9.50 
8.00@ 9.50 


6.75@ 8.00 


9.50@11.00 
8.50@ 10.00 
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**Quotations on good and choice and on medium and good grades, as combined, represent lots averaging 


within the top half of the good and top half of the medium 


grades, respectively. 





PACIFIC COAST LIVESTOCK 


Receipts of salable livestock for five 
days ended February 24: 


Cattle. Calves. Hogs. Sheep. 
Los Angeles ......... 4,307 1,061 1,847 642 
San Francisco ........ 1,525 70 1,750 1,525 
Portland ......cceeee 2,800 240 8,350 5,725 


CANADIAN INSPECTED KILL 


Canadian inspected kill in December 
was as follows: 


December, December, 
19388. 1937. 


8: 7. 
64,724 65,801 
29,874 28,998 

280,4' +246 
48,591 61,259 








PACKERS' PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, February 25, 
1939, as reported to The National Provisioner: 


CHICAGO. 

Armour and Company, 2,817 hogs: Swift & Com- 
pany, 1,780 hogs; Wilson & Co., 2,826 hogs; West- 
ern Packing Co., Inc., 1,328 hogs; — Packing 
Co., 4,433 hogs; Shippers, 9,964 hogs; Others, 
25,154 hogs. 

Total: 30,202 cattle; 5,167 calves; 
60,942 sheep. 


48,302 hogs; 


KANSAS CITY. 





Cattle. Calves. Hogs. Sheep. 
Armour and yd 2,732 GAT 1,187 8,252 
Cudahy Pkg. Co..... 1,448 424 5 5,982 
Swift & Gnome. 1,47 450 5,236 
Wilson & Co........ . 1,144 414 5,374 
En@em. PRE. O@.0...20 voces cocce Dae ecccce 
Meyer Kornblum .... 944 ‘ 
GE ccccucees 3,137 ». 782 
ED wcccvvboneves 10,882 2,254 6,793 27,626 
OMAHA. 
Cattle and 

Calves. Hogs. Sheep. 
Armour and Company........ 5,086 5,131 9,257 
Cudahy Pkg. Co.. ea 3,305 3,485 5,793 
Swift & Company. 3,471 2,649 4,874 
Wilson & Co....... 1,249 2,427 — 

ee ce sscoe |§=6“See 
Cattle and eatuees ‘ee Pkg Co., 28; Guenter 
Omaha Pkg. C 09; Geo. Hoffmann, 39; Lewis 


0., 1 
Pkg. Co., 759; Nebraska Beef Co., 689; Omaha Pkg. 
Co., 190; John Roth, 173; South Omaha Pkg. Co., 
147; American Pkg. Co., 4; Lincoln Pkg Co., 319. 


Total: 15,518 cattle and calves; 23,081 hogs; 
21,778 sheep. 
EAST ST, LOUIS. 
































Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,256 1,367 5,800 2,964 
Swift & Company... 2,198 1,140 4,227 2,609 
Hunter Pkg. Co..... 1,224 474 6,247 531 
BGS  COccccvces cocse ecvcce Boe leo ese 
CE cece ss vece6 996 ee 
Laclede Pkg. Co..... ..... 1,761 pa 
EE Us Gece acs coese 8 e0nne 1,303 a. 
Shippers ...... sce Dae 1,865 13,547 1l4 
Others oe . 2,674 164 5,280 1,132 
. ere 9,985 5,010 41,125 7,350 
Not including 1,241 cattle, 3,340 calves, 26,071 
hogs, and 794 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Company... 1,405 340 3,811 14,058 
Armour and Company 1,654 403 3,385 7,386 
GEBGTS. . cccccccvceses 1,054 7 2,073 1,246 
Total . 4,113 750 9,269 22,690 
Not including 1,845 hogs bought direct. 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,956 73 6,763 4,409 
Armour and Company 2,258 93 6,872 4,693 
Swift & senate . 1,644 7 3,274 3,168 
Shippers . 2,340 17 5,526 447 
Others 290 15 GZ snwece 
Total . 8488 277 22,508 12,717 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 1, _ 963 3,458 6M 
Wilson & Co........ ATT 1,036 3,168 849 
END ccicesecs 240 19 1,311 1 
Total . 8,330 2,018 7,937 1,544 
Not including 67 cattle and 598 hogs bought 
direct. 
WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 1,196 818 1,521 2,593 
Dold Pkg. Co.... 748 151 eer 
Wichita D. B. Co re 
Dunn-Ostertag .. . sewer 
Fred W. Dold..... . 100 
Sunflower Pkg. Co... mee, arene 
Pioneer Cattle Co.... 17 
Keefe Pkg. Co...... 71 > ipearala 
ee 2,257 969 3,427 2,598 
Not including 2,009 hogs and 10 sheep bought 
direct. 
FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,549 1,101 3,352 3,120 
Swift & Company... 2,040 1,079 3,323 3,412 
Blue Bonnet Pkg. Co. 188 25 298 uéwne 
City Pkg. Company.. 151 8 566 nan 
Rosenthal Pkg. Co... 36 3 153 6 
WME scksierxce: 4,964 2,216 7,692 6,538 
DENVER. 
Cattle. Calves. Hogs. Sheep 
Armour and Company 963 111 978 8,771 
Swift & Company... 791 68 1,116 9,831 
Cudahy Pkg. Co.. 553 84 916 «61,911 
GE ovecuureceecs 1,634 383 «(1,257 4,708 
WE Sendevaerxes 8,941 G6 13,779 25,221 
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MILWAUKEE, 





























Cattle. Calves. Hogs 
Plankinton Pkg. Co.. 1,934 5,324 9,043 
Armour and Company 874 2,588 ..... 
Armour and Company, 
GRE. scccccevcce ee eccee cececs 
N. Y. B. D. M. Co.. a Naan Gains 
Shippers ..ccccccce . 556 25 105 
EY Keiuanweveees 1,073 831 87 
ere 4,518 8,768 9,235 
ST. PAUL. 
Cattle. Calves. Hogs 
Armour and + waned — 2,773 12,348 
Cudahy Pkg. Co..... 1,611 ceeee 
Rifkin Pkg Co Resece ori , ee 
Swift & Company... 4,148 3,727 16,429 
United Pkg. Co...... 1,760 Pe 
GD be cesescesess 2,578 1,274 ‘ 
, errr 12,308 9,734 28,777 
INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & Co........ 1,573 486 9,707 
Armour and ogee 1,012 63 1,207 
Hilgemeier Bros. . Ws cecce ,000 
Stumpf Bros. ....... . eae - catenmae 128 
Meier Pkg. Co....... 76 6 2 
Stark & Wetzel..... 124 30 316 
Wabnitz and Deters. . 41 131 384 
Maass Hartman Co.. 30 ere 
ED akve80nrnke 1,966 1,643 15,790 
ME cid Snaceceasar ee 113 215 
| eee er 5,800 2,484 28,953 
CINCINNATI. 
Cattle. Calves. Hogs 
S. W. Gall’s Sons... ..... . eee 
E. Kahn's Sons Co... 545 218 6,837 
Lohrey Pkg. Co..... BS cece 217 
H. H. Meyer Pkg. Co. BE lweees 3,274 
J. Schlachter’s Son.. 116 e- . Snciee 
J. & F. Schroth P. Co. 26 --. 2,082 
J. F. Stegner Co..... 337 ae eswas 
SRIGOED ...5 000 0.0500 98 95 1,725 
GE cehvvetencede 1,425 712 785 
I xruodenncen 2,567 1,355 15,420 


Not including 766 cattle, 
and 426 sheep bought direct. 


RECAPITULATION.+ 
CATTLE. 

Week 

ended Prev. 

Feb. 25. week. 
GREED. .c ccwcccevcceveve 
Kansas City.. 
@maha® .. 


East St. Louis. 

St. Joseph ... 
Sioux City 
Oklahoma City 
Wichita ....... 
Denver 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Ft. Worth. 














Total .. 
*Cattle and ¢ abe es. 
HOGS 

NN as 555s a 4ce ee aees 48,302 57,127 
Kansas City 6,793 6,811 
Omaha ..... 24,259 
East St. Louis 42,554 
St. Joseph . 10,831 
Sioux City .. 2, 25,375 
Oklahoma City” niet 7,937 6,810 
re 3,42 2,681 
POE cnese suv. ns coaeaee 13,779 5,843 
ae 28,777 35,941 
ID col. 6:4. 6.00 nian oleae 9,235 8,516 
Indianapolis ....... 28,953 29,738 
ys 15,420 15,612 
er PGs cca cueceanwon 7,692 6,343 

WORN ssinkisiscscoeves 266,293 278,440 

SHEEP. 

CRED v6. vccivcccccceas  O4. 54,784 
Kansas City 27,626 38/029 
Omaha ....... 25,272 

Bast St. Louis 8,622 
St. Joseph 24,640 
Sioux City 16,213 
Oklahoma City . 1,716 
WUSEMEOR sees. ee ee 3,599 
Seaver" scale’ cocccccces Saee 86a 
iy ED cetice tens ene 10,833 15,294 
a re 1,032 2,431 
Indianapolis 8,154 9,278 
errs 245 873 
eee 6,538 7,105 

-Tetal ..... 209,263 227,680 


tNot wnelnding ‘direc ts. 





Sheep. 
738 











23 calves, 4,068 hogs 





5,366 
20,196 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods: 























TRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Feb. 20....... 11,61 4 15,701 14,050 
 &S % ae 6, 1,492 19,402 13,2 
Wed., Feb. 22. 8! 10,004 3,787 
Thurs., Feb. 23..... 1,407 15,171 18,657 
Fri., Feb. 24..... 291 8,600 8,668 
Sat., Feb. %....... +++. 4,000 3,000 
*Total this week... .32, 5,972 72,868 61,432 
Previous week ...... 30,325 5,643 82,185 57,893 
Year ago ...........37,186 6,209 88,204 42,258 
Two years ago. ee a kes 36,153 4,382 82,752 53,462 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Feb. 20....... 2,967 49 3, 4,894 
Tues., Feb. Fi...... 1,608 106 «61,791 3,008 
Wed., Feb. 22 1,873 975 930 
Thurs., Feb. 23...... 942 137 «1,587 4,901 
i =. ae 604 38 2, 5,286 
| 100 . 500 
Total this week 330 10,426 19,519 
Previous week . 211 17,143 15,855 
Year ago weikeine 853 18,539 10,704 
Two years “ago. 304 8,396 8,505 





*Including 287 cattle, 547 calves, 22,364 hogs and 
7,327 sheep direct to packers from other points. 
+All receipts include directs. 
FEBRUARY AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 





—-February——- ——~-Year 
1939. 1938. 1939. 1938. 
NE ecisccenas 107,182 133,967 258,364 321,021 
Calves 20,576 22,356 46,367 48,885 
Hogs ... ..- 267,692 308,712 752,348 889,041 
Sheep .... .-208,982 193,294 460,173 477,676 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 














Cattle. Hogs. Sheep. Lambs. 
Week ended Feb. 25. — $7.95 $4.55 $ 8.85 
Previous week 0.20 7.85 .85 8.95 
938 wisesnedss 8.60 4.35 8.15 
BE Waving tescue oe 10.05 5.95 10.65 
ae 10.05 4.80 9.65 
1935 9.20 4.35 8.60 
MEE a e-s:000srba wees 4.55 4.50 9.75 
Av. 1934-1938 $8.50 $4.80 $9.35 
SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
Week ended Feb. 25...... 24,002 62,442 41,913 
Previous week ...........21,584 64,660 42,582 
BE Kacoickeee oxen anas 26,080 68,298 32, 
EE Ea clsevaassue ......-24,573 72,182 45,249 
1936 . wierniereinseiaeie 26,672 43,427 , 088 
DT 06 waw.c mbes eens xe.ae 31,047 57,927 58,966 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., Prices—— 
rec'd Ibs. Top. Av. 
*Week ended Feb. 25.. 72,900 251 $8.50 $ 7.95 
Previous week ..... 82,185 254 8.35 7.85 
eee . 194 247 9.25 8.60 
1937 . 82,752 241 10.50 10.05 
1936 . 60,023 235 10.60 10.05 
1935 . 71,610 234 9.55 9.20 
1934 . -120,597 22 4.95 4.55 
Av. 1934-1938 ...... 84,600 236 «6$8.95 $8.50 


*Receipts and average weight for week ending 


Feb. 25, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hog slaughters at Chicago under federal inspec- 
tion for week ending Friday, Feb. 24, 1939: 
Week en@ing Fob. 24, 1068. ..... 0 .cccccccces 67,296 
Previous week waatelaitte 





CHICAGO HOG PURCHASES. 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, March 2: 








Week ended Prev. 

Mar. 2. week. 

Packers’ purchases ............ 42,070 39,451 
Shippers’ purchases. 8,510 2,262 
, ree . 50,580 51,713 


STOCKERS AND FEEDERS 
Stocker and feeder shipments from 12 


principal markets in January, 1939, 
were reported as follows: 
Cattle and 

calves. Hogs. Sheep. 

No. No. No. 

January, 1939 ......... 174,118 19,747 88,622 

December, 1938 ........ 178,428 17,215 96,985 

January, 1988 ......... 109,185 11,739 67,338 


The National Provisioner—March 4, 1939 











SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI 
SIONER show the number of livestock slaughtered 


at 16 centers for the week ended February 25, 1939 
CATTLE. 

Week Cor. 

ended Prev. week, 

Feb. 25 week. 1938. 







Chicago 
Kansas City 
Omaha® ... 
Zast St. Louis 
St. Joseph 
Sioux City ... 
Wichita® .... 
Fort Worth.. 
Philadelphia 
Indianapolis ‘a 
New York & Jersey City.. 
Oklahoma City*.. 
Cincinnati 
Denver 
St. Paul... 
Milwaukee 





Total 116,095 


*Cattle and calves. 


Chicago 

Kansas City 

Omaha ...... 

East St. Louis 

St. Joseph 

Sioux City 

Wichita ° 

Fort Worth .. 
Philadelphia 
Indianapolis 

New York & Jersey City 
Oklahoma City 
Cincinnati 

Denver 
St. Paul . 
Milwaukee 





Total _351,076 


SHEEP. 
Chicago . oe 
Kansas City.. 
Omaha ..... 
East St. Louis 
St. Joseph.... 
Sioux City. 
Wichita 





Fort Worth 6,538 
Philadelphia 3,866 
Indianapolis ; -. 1,450 
New York & Jersey City 57,019 
Oklahoma City . . 1,544 
Cincinnati . - 1,458 
Denver .... 6,866 
St. Paul.. 10,833 
Milwaukee 1,031 


Total 218,748 261,277 





MEAT SUPPLIES AT EASTERN MARKETS 


(Repc 


STEERS, Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs 


BEEF CUTS, Ibs. 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 


CATTLE, head 


CALVES, head 


head 


HOGS, 


SHEEP, head 


orted by the U, S. 


WESTERN DRESSED MEATS. 


ending February 
previous 


week year ago........ 
ending February 
PECVIOES 6 ocicc.ce 
week year ago 
ending February 2 
PROTEINS oc di acies:6 6500-0066 


week year ago 


ending February * 
EIS: dence deus coos 


week year ago 


ending February 25, 
SE 65 baneseckatta 


week year ago 





ending February 
previous 


week year ago.......... 
ending February 25, 1939 
previous 
week 


year ago 


ending February 25, 1939. . 


previous 


week year ago 








NEW YORK. 
6,66944 
9,502 
9,445 
1,126 
1,762 
1,125 

212 
313 
215 
9,045 
12,815 
10,327 


S84 
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LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 


livestock slaughtered 


under federal in- 


spection, January, 1939: 




















Jan Jan, 
1939 1938 
CALIF. INSPECTED SLAUGHTER Qoopice cost per 100 Ibs. 
j ; ‘’ e .$ 7.70 $ 6.40 
State-inspected kill for January: — * oon — 
; e Calves 8.69 7.88 
Cattle ~~ aut. 7.28 7.91 
{ alves ‘ Sheep and lambs 8.46 7.74 
jl Average yields, per cent: 
Cattle 
Meat food products produced: Calves 
€ p S ] auced: paar 
Sheep and lambs 
Parkicugh de beef. Average live weight, Ibs.: 
Lard and lard substitutes Cattle . 946.77 Be 921.14 
Chili cescceees 1, Steers ..981.55 981.95 esta 
Miscellaneous 7, Calves 179.67 189.38 189.65 
oe Swine |.235.29 230.48 233.88 
Total ...... 7,142,814 Sheep and lambs. . 90.82 88.00 90.00 
Prices of steers, lambs and hogs, Chicago, compared with wholesale and retail 


fresh meat prices, New York, during January, 1939: 


Average prices 
live animals 
per 100 Ibs 

Chicago 











Jan., Dec., Jan., 
Steers 1939 1938 1938 
Choice $12 $12.21 $10.44 
Good 10.50 10.40 8.49 
Medium 8.47 8.38 25 
Lambs 
Choice 9.16 9.19 34 
Good 8.78 8.85 71 
Medium 7.64 7.75 93 
Hogs 
Good ... ; 7.61 TAT 8.40 


The National 


Average wholesale 
prices of carcasses 
per 100 Ibs. 
New York. 








Composite retail 
meat prices 
per 100 Ibs. 
New York. 





Jan., Dec., Jan., Jan., Dec., Jan 
1939 1938 1938. 1939 1938 193s. 
$18.49 $17.60 $14.70 $34.54 $34.75 
16.75 15.81 3.29 y i8 28.10 
14.88 14.02 11.64 25.57 23.59 
18.98 17.91 17.62 28.25 28.76 
18.18 17.19 24.097 24.56 
16.72 15.10 15.35 22.06 21.68 
16.49 16.51 18.02 23.32 24.39 
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CANADIAN LIVESTOCK PRICES 


STEERS. 


Week 
ended 
Feb. 


Top Prices 
Toronto ... 
Montreal .. 
Winnipeg 
Calgary ... 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon .. 
Regina . 








Vancouver 6 
VEAL CALVES. 
Toronto ... $11.00 $11 
Montreal 11 
Winnip 10 
Calgary 8. 
Edmonton & 
Prince Albert 6. 
Moose Jaw 6 
Saskatoon .. 9. 
Regina . s 
Vancouver 6. 
BACON HOGS 

Toronto oveeg Bee $ 9. 
Montreal’ 10.00 9 
Winnipeg' 9.35 9 
Calgary 8.75 
Edmonton . 9.10 

Prince Albert 9.10 

Moose Jaw 9.20 
Saskatoon 9.10 

Regina 9.20 
Vancouver 





or 
~~. 








1 Montreal and Winnipeg hogs sold 





Ww. yasis. All others ‘‘off trucks."’ 
GOOD LAMBS. 
PCE Oe Fe mre $ 9.75 $ 
Montreal 8.50 
Winnipeg 8.00 
Calgary . 6.75 
Edmonton 
Prince Albert 
Moose Jaw .. pelea 
Saskatoon . 7.00 
Regina 7.50 
VORCCNUEE 666 csccsecns 7.50 
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NAIDDKS 


Same 
week 
1938. 

$ 6. 
6 
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The Symbol of The Associated Business Papers, Inc. 
stands for honest, known paid circulation + straight- 
forward business methods + and editorial standards 
that insure reader interest. These are the things that 


make A°B’P- publications valuable advertising media. 


THE NATIONAL PROVISIONER 
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Meat Packing 40 Years Ago 


(From The National Provisioner, Mar. 4, 1899.) 


Plant of the Jacob Dold Packing Co., 
Wichita, Kans., was seriously damaged 
by fire. 


Shortage in cattle receipts at five 
large marketing centers during the 
first two months of 1899, compared with 
a year earlier, was 90,000 head. 


John N. Schott Co., Providence, R. L., 
was incorporated by John N. Schott, 
William B. Coughlin and Carl J. Franz 
with a total stock capitalization of $25,- 
000. 


Stockholders of Swarzschild & Sulz- 
berger Co. met in Chicago and re- 
elected the directors with the addition 
of Sigmund Grabenheimer who filled 
the vacancy made by the retirement of 
George E. Parker, Boston, formerly 
president of Phoenix Packing Co. which 
had been acquired by the Swarzschild & 
Sulzberger Co. 


Meat Packing 25 Years Ago 
(From The National Provisioner, Mar. 7, 1914.) 


Fifth annual dinner of the employes 
of Swift & Company in New York was 
held at Hotel Astor on February 26, 
1914, with W. H. Noyes toastmaster. 
Charles H. Swift of Chicago was an 
honored guest. 


For the first time since the enact- 
ment of the Underwood tariff law per- 
mitting free entry of meat into the 
United States no imports were re- 
ceived at the port of New York, follow- 
ing the heavy volume of imports of 
preceding weeks. 


Stocks of provisions on hand at the 
chief centers of the country on March 
1, 1914, included 154,709 tierces of lard 
which compared with 60,486 tierces at 
the same time in 1913. Volume of cut 
meats was slightly less than a year 
earlier. 


Livestock receipts at six large pack- 
ing points during February, 1914, 
showed cattle receipts 40,000 less than 
in February, 1913, hog receipts about 
the same and sheep and lambs 100,000 
heavier than in the like period in 1913. 


Representative sales of fresh beef in 
Chicago during the week ended Febru- 
ary 28, 1914, averaged 11.34¢ per pound 
and in New York 12.63c per pound. Im- 
ported beef in New York averaged 
10.76¢ per pound. 

Trade in New York City during the 
early part of the week was practically 
at a standstill owing to heavy snow 
which crippled transportation in the 
metropolitan area. 


Chicago News of Today 


John Holmes, president of Swift & 
Company, was one of four executives of 
prominent industrial concerns who ad- 
dressed the forum of the Economic Club 
on March 4 on the subject of “Chicago 
Business Leadership.” The forum was 
held at the Union League Club. 

President W. R. Sinclair, Kingan & 
Co., Indianapolis, Ind., was in Chicago 
this week. 


Ira Loewenstein, president, Superior 
Packing Co., Chicago and St. Paul, 
Minn., with Mrs. Loewenstein and their 
daughter Adele, returned to Chicago 
this week from a Carribean cruise. 

“What the National Live Stock and 
Meat Board Is Doing” was the subject 
of an address given on March 38 by 
R. C. Pollock, director of the board, be- 
fore the annual convention of the Kan- 
sas Livestock Association at Wichita. 

W. W. Shoemaker, vice president 
Armour and Company, was reappointed 
chairman of the committee on agricul- 
tural cooperation of the National Asso- 
ciation of Manufacturers. Mr. Shoe- 
maker is one of three Chicago execu- 
tives heading important committees of 
the association. 

Fred G. Duffield, vice president of 
Jacob Decker & Sons, Mason City, Ia., 
and Mrs. Duffield, passed through Chi- 
cago several days ago en route to a 
winter vacation in Jamaica. 

W. “Bill” Wheeler, veteran livestock 
inspector on the Chicago market, died 
suddenly while returning home from 
work on February 28. Mr Wheeler had 
been an inspector of hogs at Chicago 
for many years. 

Paul Blanchard, sales manager of 
A. C. Legg Packing Co., Inc., Birming- 
ham, Ala., purveyors of “Old Planta- 
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tion” seasonings, was a visitor in Chi- 
cago over the last weekend. 

F. W. Griffith, Griffith Laboratories, 
took a Cunard cruise to Havana and a 
Pan-American flight to Miami where his 
family and his father, president E. L. 
Griffith, have been spending the winter 
months. “Bill” is all set to enjoy some 
sunshine and good fishing himself, at 
the Florida resort. 

Archer E. Hayes, president Hately 
Bros. Co., and Mrs. Hayes left Chicago 
this week for a month’s sojourn at Mi- 
ami Beach, Fla. 

William Winkler of the beef cuts and 
sausage materials department, Armour 
and Company, has returned from a 
short vacation spent in Miami, Fla. 

That well known old timer in the cas- 
ing trade, Max Salzman, returned this 
week from four weeks of golfing, fishing 
and sunshine in Florida. 

H. W. Wahlert, president, Dubuque 
Packing Co., Dubuque, Ia., was a Chi- 
cago visitor this week. 

F. M. Simpson, Swift & Company, 
Chicago, and John T. Caine III, Inter- 
national Live Stock Exposition, Chi- 
cago, visited the Beef Cattle Show on 
Treasure Island held in conjunction 
with the opening of the Golden Gate 
exposition at San Francisco. 

August Volquardsen, for the past 34 
years fire marshal at the Chicago plant 


BLUE BLOODS AT FRISCO FAIR 


Spectators around the show ring on Treas- 

ure Island view a class of Herefords in the 

Beef Cattle Show which was one of the fea- 

tures of the opening of the Golden Gate 

Exposition recently. Of the beef breeds 

on exhibit the Hereford class was the larg- 
est, comprising 300 head. 











Complete Stocks of Stockinette Bags for EASTER HAMS! 


Make sure of a really profitable showing in this year’s Easter Ham parade by using WYNANTSKILL STOCK- 
INETTES exclusively! Every weight, every size, every description 
is stocked ready for i diate shipment. Our method of sizing 


- enables you to get lower cost per piece, because you can be sure 
of what each bag will cover. No waste labor, no excess stockinette, 
/Yynan | M FG. CO. no variation. Write for samples and complete information today! 





<0 Am TROY. NEW YORK e 
We $ at or the following representatives — C M. Ardizzoni, 31-17 36th St., Long Island City, N. Y. Joseph W. Gates, 131 W. 
’ Ri dave 7 ggg Ave.. Glenside, Pa. Fred K. Higbie, 417 5. Dearborn St., Chicago, Illinois. Murphey Sales, 516 S. Winter 
pr "Lv: Adrian, Michigan. J. GrosJean, P. O. Box 307, Buffalo, New York. C. H. Selb »y, 731 Bryant Street, San Fran- 
Ww qnt ream cisco, California. John Clugston, 105 Watson Road, Belmont, Mass. R. G. Fluker, Warsaw, N. Y. 
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> Call all Sausages= Qs 


mec om earn 


A Spot News Broadcast .. . 


Listen to Mr. WELDO, United’s wiry a q + ay . > 

little man, interviewing the “Doc Cp | | j I | " in i¥ " 
tt ates 4 Laboratories, ime 
Mr. WELDO: Now please tell the 
radio audience what you just told 
me... about how sanitation seemed 
to hit you as an all important factor 
in the meat business . . . and how 
you can easily see where UNITED 
molds leave nothing to chance with 
their sanitary All "Steel-All Welded 
construction. 


Take it away “Doc”. ZO1-707 North Western 
BEST & DONOVAN, Chicago Rep. 





( hicago. Ill. 


4 
UNITED STEEL & WIRE COMPANY 
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TRADE MARK 














C. D. Reversible Plates, O. K. Knives with changeable ° Worle loaders pa by é 
blades and C. D. TRIUMPH Knives with changeable their patronage, established 

blades are used throughout the meat packing and The Drake as an address of 
cones ey ie ag > D. equipment lasts distinction. Here refined luxury, 
onger, works better; plates will not crack, break or thoughtful service, and choice lo- 
chip at cutting edges. Write the “Old Timer,” Chas. ‘ : gene ae 
W. Stetina, peels details and prices of C.D. cation delight the discriminating. 
and O. K. knives, plates, sausage linking gauges, 
stock feed worms, studs, etc. 


THE SPECIALTY MFRS. SALES CO. The Dr 


2021 Grace Street Chicago, Illinois LAKE SHORE DRIVE... 


A. S. Kirkeby, Managing Director 














OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 
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of Wilson & Co., died on March 1 at his 
home. He was 73 years old. Born in 
Germany, Mr. Volquardsen came to Chi- 
cago in 1871. 


New York News Notes 


R. F. Eagle, executive department, 
and R. A. Zengler, lasting flavor divi- 
sion, Wilson & Co., Chicago, were visi- 
tors to New York last week. 

R. H. Gifford, branch house sales de- 
partment, Swift & Company, Chicago, 
was a visitor to New York last week. 

S. L. Richardson, manager dry sausage 
department, Kingan & Co., Indianapolis, 
Ind., spent a few days in New York last 
week. 

Miss S. Klau, chief dietician, and 
forty students of the Jewish hospital, 
Brooklyn, N. Y., visited the New York 
plant of Wilson & Co. on February 27 
and attended a talk by George Rector, 
director of home economics, Wilson & 
Co., Chicago, who was spending a few 
days in the East. 


Countrywide News Notes 


Sixty years with the Liverpool, Eng- 
land, organization of John Morrell & 
Co., Ltd., is the record of W. A. Vena- 
bles, a director of the firm. Mr. Venables 
entered the employ of the Morrell or- 
ganization in 1879 at the age of 13, 
under the indenture system prevailing 
at that period. He has served the com- 
pany in a wide range of capacities, and 
at 73 takes an active part in the con- 
duct of the business. 

H. A. Goldstein has been appointed 
representative of Victorian Casing Co., 
Pty., Ltd., Melbourne, Australia, for the 
Pacific Coast territory, with offices at 
681 Market st., San Francisco, Calif. 
Mr. Goldstein represented the company 
in London for a number of years. 

Charles E. Roth, well known Cincin- 
nati broker, and a member of the Cin- 
cinnati Birthday Club, had roast shoat 
with onion dressing and baked shoat 
with oyster dressing served to those 
lucky enough to have a birthday during 
the period of a recent celebration. Mr. 
Roth heads up the Interstate Sales 
Company at Cincinnati. 

Prentice W. Connell, sales representa- 
tive at the Aberdeen, S. Dak., branch of 
John Morrell & Co., has completed a 
quarter-century of service in the pack- 
ing industry and has become eligible 
for the 25-year service award of the In- 
stitute of American Meat Packers. 

J. L. Wilde, Detroit, well known 
packer and sausage manufacturer, is en- 
joying his usual winter vacation in Mi- 
ami. He reports perfect weather for 
relaxation and absorption of violet rays. 

Selling meat for more than 50 years 
is the record made by J. Walter Rey- 
nolds, who represents Reliable Packing 





50-YEAR SALES RECORD 


J. Walter Reynolds, salesman for Reliable 

Packing Co., Chicago, claims the longest 

record of any meat salesman in the coun- 

try. At 77 he drives 700 miles weekly cover- 
ing his territory. 


part of the state contacting the trade 
for his company. He started his career 
in the meat industry in Hamilton, Ont., 
in 1880 and opened up Southern Illinois 
sales for one of the large national pack- 
ers in 1889. He has been with Reliable 
for the past 15 years. “Paddy” Rey- 
nolds, as he is affectionately known in 
the trade, received his 50-year gold but- 
ton from the Institute of American 


Meat Packers for his half century of 
sales service in the industry, said to be 
the longest of any meat salesman. 

Swift & Company paid livestock pro- 
ducers $7,221,500 during the packer 
year 1938 for animals slaughtered at 
the Cleveland, O., plant and paid wages 
totaling $1,656,034 to 1,100 employes 
during the year, manager A. L. Eviston 
said recently. Number of head of live- 
stock handled totaled 385,500. 


WINS FRIENDS FOR SAUSAGE 


Conversion of visitors and salesmen 
who call at the plant of the Visking 
Corporation, Chicago, to regular sau- 
sage purchasers is the purpose of a 
“sausage snack bar” now installed in the 
lobby there. The “bar” features a dif- 
ferent sausage product each week with 
loaves, ham sausage, veal sausage, liver 
sausage and other products making 
their bow to a public composed of sales- 
men from various suppliers calling on 
Visking and other business visitors. 

The “bar” is set up complete with 
samples of the featured sausage product 
set out on crackers and surrounded by 
condiments of all sorts, including olives, 
pickles, mustard, etc. A plate suggestion 
shows how each sausage product may 
be attractively served. 

The sausage snack bar might be 
adopted by sausage manufacturers, as 
similar bars in their own reception 
rooms might win them sausage custom- 
ers among the many dealers and others 
who visit them daily. 





SAUSAGE MAKES NEW FRIENDS AT VISKING BAR 


Company, Chicago, in a large Illinois 
territory. Mr. Reynolds, whose home is 
in Joliet, Ill., is 77 years old and drives 
700 miles a week through the central 


Salesmen and other visitors to plant of Visking Corporation sample sausage at the 
“snack bar.”” The company hopes that many will be converted to regular purchasers 
after tasting sausage products served here. 
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RECENT 
PATENTS 


New Devices Relating to 
Meat and Allied Indust- 
rieson Which U.S.Patents 
Have Been Granted 














Preventing Distortion of Meat Car- 
casses.—Irving Geffner, Los Angeles, 
Calif. Device for preventing distortion 
of a meat carcass including two side 
carcass engaging members curved to 
conform to the normal internal contour 
of the carcass, and a third engaging 
member between and pivotally con- 
nected with the side members, each 
member being proportioned to have sub- 
stantial engagement with the carcass. 
Granted February 14, 1939. No. 2,146,- 
815. 


Treating Hides, Skins and Pelts.— 
Edwin E. Ochs, Riverton, N. J., as- 
signor to Ruby Kid Co., Camden, N. J. 
In the preparation of skins for tanning, 
the process which comprises treating the 
skins with lime, and subsequently bat- 
ing the calcium-swollen skins with pre- 
pared enzymes in the presence of carbon 
dioxide. Granted February 14, 1939. 
No. 2,147,542. 


Defrosting and Refrosting Apparatus. 
—Ear] Stafford, North Reading, Mass., 
assignor to Z Pack Corp., Jersey City, 
N. J. Apparatus for treating frozen 
food products comprising chamber 
forming means having entrance and dis- 
charge means at opposite ends thereof, 
provision fer supporting food products 
as they are directed through the cham- 
ber, means at the entrance to direct a 
spray of a defrosting medium upon food 
products on the supporting means, and 
means between the frosting means and 
the discharge means to enable the de- 
frosted portion of the food products to 
be refrozen. Granted January 31, 1939. 
No. 2,145,323. 


Quick Freezing Process.—Charles T. 
Walter, Chicago, IIl., assignor to Indus- 
trial Patents Corp., Chicago. Method of 
quick freezing food products which com- 
prises submerging food in liquefied re- 
frigerant in a closed system under pres- 
sure, continuously withdrawing gaseous 
refrigerant and returning liquefied re- 
frigerant at a constant low temperature 
until completion of the freezing process, 
thereafter withdrawing all the liquefied 
refrigerant from the system. Granted 
November 22, 1938. No. 2,137,902. 


Sewing Casings.—Chas. T. Walter, 
Chicago, Ill., assignor to Industrial 
Patents Corp., Chicago. The method of 
inserting one casing within another 
which comprises hydraulically carrying 
one casing within the other. Granted 
November 22, 1938. No. 2,137,903. 

Casing Material.—Chas. T. Walter, 
Chicago, Ill., assignor to Industrial 
Patents Corp., Chicago. Method of pre- 
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paring sausage casings which comprises 
preparing a fabric tube from closely 
woven fabric and chemically weakening 
the fibers of the fabric. Also, method 
comprising chemically weakening the 
fibers of a closely woven fabric and 
forming a tube from the weakened fab- 
ric. Granted November 22, 1938. No. 
2,137,904. 


Refrigerator. Door Fastener.—David 
Charles Elwyn Leonard and John Vin- 
cent Jamison, Hagerstown, Md., assign- 
ors to Jamison Cold Storage Door Co., 
Hagerstown, Md. A refrigerator door 
fastener comprising a latch lever pivot- 
ally mounted on the door frame and 
projecting outward therefrom, a roller 
mounted on the said lever with the axis 
of the roller and the center of the lever 
support in a line substantially at right 
angles to the outer face of the door 
frame, keeper mounted on the door, etc. 
Granted February 21, 1939. No. 2,147,- 
794, 


Meat Packing Method.—Harry H. 
McKee and Floyd Seaver, Chicago, IIl., 
assignors to Swift & Company, Chicago. 
Method of treating meat comprising 
sharp-freezing meat to temperature of 
zero deg. F. or lower in a rapid draft 
of frigid atmosphere, thereafter temper- 
ing the meat to equalize the tempera- 
ture throughout, slicing the meat with a 
knife edge cutter, reassembling the 
slices and subsequently again reducing 
the temperature thereof to zero deg. F. 
or lower. Granted November 22, 1938. 
No. 2,137,897. 


Meat Package.—Henry Carl Eckrich 
and Herman J. Eckrich, sr., Ft. Wayne, 
Ind., assignors to Peter Eckrich & Sons, 
Inc., Kalamazoo, Mich. A casing for 
meat products comprising a perforated 
liner, a continuous intermediate dip 
sealing coating for the fibrous casing 
containing water, gelatin and an edi- 
ble fatty material which is solid at at- 
mospheric temperature homogeneously 
mixed and having a consistency approxi- 
mately that of the white of a boiled egg, 
and an outer covering. Granted Sep- 
tember 13, 1938. No. 2,129,832. 


Animal Food.—Earl Kruger and 
Walter M. Kendall, Portland, Ore., as- 
signors to Kendall Dog Food Co., Port- 
land, Ore. Foodstuff comprising ap- 
proximately 15 per cent comminuted 
dry-rendered baked meat reduced ap- 
proximately to % its original bulk, 
baked biscuit material approximately 60 
per cent and remainder including a dry 
cereal, the whole intermixed with small 
quantity of viscous edible oil . . . said 
biscuit material including a plurality of 
forms, proportioned relatively to each 
other in said foodstuff to produce a pre- 
determined meat ratio therein. Granted 
November 29, 1938. The patent is No. 
2,138,177. 


Method of Shaping Food Products.— 
Frank W. Trabold, Detroit, Mich. A 
casing for finely divided food products 
which consists of a moisture permeable 
flexible tubing creased lengthwise there- 
of, the fold of the crease being sealed to 
the tubing proper by an edible adhesive 
soluble in water. Granted November 29, 
1938. No. 2,138,462. 


TRADE 
MARKS 


These Trade Mark Appli- 
cations Have Been Filed 
With the Patent Office in 
Washington 














Gleason Products Corp., Philadelphia, 
Pa. For curing salts, powders, solutions 
and compounds for meats and kindred 
meat products. Trade mark: PENETRO. 
Claims use since August 8, 1938. Ap- 
plication serial No. 412,703. 


Illinois Meat Co., Chicago, Ill. For 
tender cooked hams and tender cooked 
picnic hams. Trade mark: BROADCAST 
REDI-SERV. Claims use since August 
29, 1938. The application serial is No. 
411,580. 


Wm. Focke’s Sons Co., Dayton, O. For 
cured meats—namely, smoked bacon- 
ettes, smoked picnics, smoked cottage 
butts and smoked Canadian style bacon. 
Trade mark: FOCKE’S CELLO SEAL. 
Claims use since October 8, 1937. Ap- 
plication serial No. 398,809. 


Healthwin Packing Co., Napoleon, O. 
For dog food. Trade mark: DARO. 
Claims use since October 12, 1938. Ap- 
plication serial No. 412,136. 


Dog and Cat Food, etce.—The Graham 
Co., Inc., New York City. For dog food, 
cat food, and other products. Trade 
mark: REDBOW, in combination with 
drawing of ribbon tied in bow. Claims 
use since September 16, 1924. Applica- 
tion serial No. 411,690. 


R. B. Rice, Inc., Lees Summit, Mo. 
For sausage. Trade mark: Drawing of 
a pig, bearing the identification, “R. B. 
RICE’S.” Claims use since October 1, 
1937. Application serial No. 4/0,437. 


Atlas Canning Co., Inc., New York 
and Glendale, N. Y. For dog food. Trade 
mark: HAPPY DOG, in combination 
with a circular design. Claims use since 
1933. Application serial No. 405,050. 


Hunter Packing Co., East St. Louis, 
Ill. For canned tamales. Trade mark: 
HUNTER, in combination with line 
drawing of man leading burro through 
desert country. Claims use since April, 
1936. Application serial No. 402,187. 


Jacob Forst Packing Co., Inc., Kings- 
ton, N. Y. For foods, particularly bacon, 
bologna, frankfurters, boiled ham, 
smoked ham, and meat loaves consisting 
of a mixture of beef and pork. Trade 
mark: REGAL, in combination with 
drawing of a crown. Claims use since 
January 1, 1937, Application serial No. 
392,140. 

F. G. Vogt & Sons, Inc., Philadelphia, 
Pa. For canned pigs’ feet. Trade mark 
consists of line drawing of standing 
cowboy shooting pistol at feet of fright- 
ened civilian. Claims use since July 6, 
1938. Application serial No. 409,075. 


The National Provisioner—March 4, 1939 











ia, 


ed 
O. 
p- 


or 
ed 
ST 
ist 
Jo. 


im 
d, 
de 
th 
ns 


lo. 
of 


1, 


3S- 
yn, 
m, 
ng 
de 
th 
ice 
.0. 


ia, 
rk 
ng 
it- 


39 





RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grade of 
other meats in mostly cash and carry stores. 


NEW YORK. CHICAGO. 





aS pd aS ir) x) x 
a. 9 eS ee 
Beef: fj i fo fue ie Get 
Porterhouse steak .... .45 .38 .46 .42 .39 .42 
Sirloin steak ..... 39 .34 .39 38 31 .37 
Round steak ..... 38 .33 .36 .34 .29 .32 
Rib roast, lst 6 cuts 31.29) .31 «1.30 «1.27 «£30 
Chuck roast ...... . 24 .238 .24 .24 .19 .22 
Plate beef ..... - oa ae ae ome “cae ae 
Lamb: 
a ' 27 .26 .25 £26 123). 
Loin chops . 40 .37 .86 .42 34 = .37 
Rib chops . ; 85 .31 .29 .38 .28 .31 
Stewing .... ° Son) wor a ee ee 
Pork: 
Chops, center cuts..... .31 .29 .33 .32 .29 
Bacon, strips ..... .35 .37 .37 .31 .34 
Bacon, sliced ......... .38 .40 .41 .37 .40 
Hams, whole ......... .30 .30 .81 .27 .27 
Picnics, smoked .. a 2S ae 
BE cast elec ; 14 .15 119 .11 113 
Veal: 
Cutlets ........ . 45 .46 .44 .40 .36 .38 
Loin chops .... coe a ae le a 
Rib chops ........ -- 88 .81 .81 .80 .27 .28 
Stewing breast ....... .18 .19 .17 .17 .15 .15 


pH in Meat Packing 
(Continued from page 12.) 


termined. This requires only a few sec- 
onds and gives a picture of what is 
going on in the vat. At no time should 
the pH be below 6.4 as it then indicates 
that souring is going on since souring 
bacteria thrive on high acidity. On the 
other hand, if the pH is above 6.8 it is 
a sign that putrefaction may be setting 
in, especially if the pH leans toward 
the alkaline side, or is at 7 or above. 
It may also indicate that the cure has 
been retarded. 

One of two quick methods may be 
used for determining pH of pickle. 

The colorometric method makes use 
of the sensitivity of certain chemicals 
called indicators. These change their 
color with the acidity or alkalinity of a 
solution when they are added to it, and 
the color obtained is matched with 
standards of known definite pH. How- 
ever, unless the solution is clear and 
colorless the determination will not be 
accurate. Sediments, turbidity, compo- 
sition of the solution or its actual color 
may make color matching impractical. 


The second method is electrometric 
and is based on the potential difference 
between the unknown solution and one 
of known pH. Some apparatus of this 
type gives an instantaneous reading of 
pH without use of tables or calculation. 
Electrometric determination is more ac- 
curate and does not require special skill 
or education; turbidity, color, density 
and buffers in solution do not interfere. 

The pH of the cure is an indispensable 
factor which should not be overlooked 
if uniformity, quality and freedom from 
spoilage are desired. 

In Great Britain there has already 
been considerable investigation of pH 
as a factor in meat curing and of its 
relationship to the keeping qualities of 
product. Studies of rancidity in fat, 
bone taint and pre-slaughter handling 
of hogs have included consideration of 
changes in pH. 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and Eastern markets on March 2, 1939. 


Fresh Beef: 
STEERS, Choice?: 
400-500 Ibs. 

500-600 Ibs. .. 
600-700 Ibs. . 


CHICAGO. 









...-$17.00@18.50 
-+ee+ 17.00@18.50 
va queenee 17.00@18.50 


BOSTON. NEW YORK. 


$17.50@19.00 . 
17.50@19.00 $18.50: 00 
17.50@19.00 18.50@20.00 





$18.00@ 19.00 


700-800 Ibs. ......- et ak eae 17.00@18.50 18.00@19.00 17.50@19.00 wee ee eeee 
STEERS, Good!: 
400-500 EE Se eer + See —stw ee Ses ees 16.00@17.50 = naccvccess 
500-600 Ne rere ree Pe =—s—=#. Se aenccbes 16.00@ 17.50 16:90018,60 
600-700 BE 24 xkeyeessseaeneee 15.00@ 17.00 16.00@ 18.00 16.00@17.50 16. 18.50 
eee ..-» 15.00@17.00 16.00@ 18.00 16.00@17.50 == nccwccccce 
STEERS, Medium!: 
400-600 Ey Sahatomtnmeeeiuaes eee ef eae ee 15.00@ 16.00 15 Og 16.00 
PE EL. sk vastienewesias nuweas 14.00@15.00 15.00@16.00 15.00@ 16.00 15. T6.50 
STEERS, Comnion (Plain)?: 
GID bik oc ckc dou isiencecc 18.50@14.00 14.00@15.00 14.00@15.00 cebesatws } 
COWS (all weights): 
DD .ctetintsessdénceesraseees Lameeaneese '. Loeeapeetin’? otaueentia | seeeeieeaeee 
ee rere rer ere 12.50@13.00 13.50@14.00 13.50@ 14.50 1a e180 
RIES srhsitairedhic:e-a.Sareanre esr dtm 12.00@ 12.50 13.00@13.50 13.00@ 13.50 13. 13.50 
eee 11.50@12.00 12.00@ 13.00 12.50@ 13.00 12.00@13.00 
Fresh Veal and Calf: 
VEAL (all weights)?: 
SIND <cgioe bs anensae4 40Ne wemeoat 15.50@ 16.50 17.00@18.00 17.50@18.50 17. 18.00 
. - 14.00@15.50 15.50@17.00 15.50@17.50 16.00@17.00 
Medium ....... . 12.50@14.00 14.00@15.50 14.00@ 15.50 15.00@ 16.00 
Common (plain) ..............4. 11.50@12.50 13.00@ 14.00 13.00@ 14.00 15. 








CE. tubink$.tale see beadwenssinen 14.00@15.00 «a 15.00@ 16.00 
PE, Sbericahepadineea'siae ene 18.00@14.00 —s......... se eee 14.00@15.00 
Gomme CHTRID  ccccccsccccssucs pe er eee 13.00@ 14.00 
Fresh Lamb and Mutton: 

LAMB, Choice: 
INS oi 5-0 5 cree nke ose .. 16.00@17.00 17.00@18.00 16.00@17.00 17.50@18.00 
Sea orecieieara te 15.50@16.50 15.50@ 17.00 15.00@ 16.00 16.50@17.50 
EE Bedercccndvesss weeeee 14.50@15.50 14.50@15.50 14.00@15.00 15.00@16.50 

LAMB, Good: 
Se Be CR. v.0v ce deeecavecveene 15.00@16.00 16.00@17.00 15.50@ 16.50 17.00@17.50 
SPE EN, sew ccdetuscseeowenece 14.50@ 15.00 15.00@ 16.00 14.00@15.50 =—=—s cen eueees 
i err Te Terr re eT 13.50@ 14.50 14.00@15.00 13.00@14.50 15.00@ 16.00 


LAMB, Medium: 






BED WORD: cones cwccscesecsess 13.50@14.50 14.00@15.00 14.00@15.00 15.00@ 16.00 
LAMB, Common (plain): 
AT WEIGRWS cccccocsevecesececese 12.50@13.50 13.00@ 14.50 18.00@14.00 = =«_—_cnccveccee 
MUTTON (Ewe), 70 Ibs. down: 
Good secse ere ei een 8.00@ 9.00 9.00@ 10.00 8.00@ 9.00 9.00@10.00 
Medium ...... . 7.00@ 8.00 8.00@ 9.00 7.00@ 8.00 8.00@ 9.00 
SON CNEED 6:0:0.06:6-0 0:0090:062 6.00@ 7.00 7.00@ 8.00 6.00@ 7.00 7.00@ 8.00 
Fresh Pork Cuts: 
LOINS: 
Ok errr err se Te eee 17.00@ 18.00 17.50@18.00 17.00@18.50 18.00@19.50 
io Sk ro 16.50@17.50 17.00@ 18.00 17.00@18.00 18.00@19.00 
pe ee rere ee 15.50@16.50 16.50@17.50 16.00@17.00 16.50@18.00 
WG]-BB TDS. cccccccccccsvccsccccce 14.00@15.00 «§«-_—_—ncecccceee = weveevees = - @ se ve venee 
SHOULDERS, Skinned, N. Y. Style: 

WE RN S&caenieateseanevenecss 12.50@13.50 14.00@15.00 13.50@15.00 
PICNICS: 

TR, cad Kesescenesecevecsee Se 40% 18.00@14.00 =«-_—=_nnccceveee = cvevevecce 

BUTTS, Boston Style: 

Be | TB cccieccssccsccviesdcues 15.00@16.50 —«_—_ cw wcenneee 17.00@ 18.00 16.50@18.00 
SPARE RIBS: 

BUGLE Geete 2.0... wcccccccccvecee 11.GO@IZ.5O ince ween ee «we reenece =—«_— ee ere seee 
TRIMMINGS: 

ReEBUIAr .ccccccccccccccccesvee CO GH lketcceexes 8 06 aes «-_s  eeee 


1 Includes heifers 300-450 Ibs. and steers down to 300 Ibs. at Chicago. * ‘Skin on’’ at New York and 


Chicago. * Includes sides at Boston and Philadelphia. 








NEWS OF THE RETAILERS 


J. A. Eaton has taken over the meat 
business of Earl Roush in Centralia, 
Wash. 

Ivan Williams and Don Green have 
purchased the meat and grocery busi- 
ness of Fred Gray in Joseph, Ore. 

W. B. Morrow has opened a new 
butcher shop in Portland, Ore., at 5023 
N. E. Sandy blvd. 

N. S. Leavens has purchased the meat 
markets of Rex Leavens at Forest Grove 
and Beaverton, Ore. 

Hershel Barker has engaged in the 
meat business at Troy, Idaho. 


CHAIN STORE SALES 


Little variation from figures reported 
for corresponding month of 1938 is re- 
ported for daily average sales of chain 
stores during January, 1939, according 
to preliminary estimates by the Bureau 
of Foreign and Domestic Commerce. 
The sales index fell to 96.1 from the 
December, 1938, figure of 98.1, a larger 
than average decline for this period. 
Total sales for 1938 were 1% per cent 
below dollar volume for 1937, but the 
general decline in food prices during 
1938 indicates that quantity of goods 
sold through grocery stores equalled or 
surpassed that sold in 1937. 
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BEEF e PORK e VEAL ec LAMB 
CANNED FOODS 
HAMS e BACON e LARD ¢ SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 


THEE. KAHN’SSONSCO. | | 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by _ STAHL-MEYER, INC., NEW YORK, N. Y. | 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 3 

H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 





























FERRIS HICKORY SMOKED HAM and BACON 


KIN G ANS RELIABLE ED Philadelphia Scrapple a Specialty 


HAMS e BACON e LARD e SAUSAGE ELIN’S 


CANNED MEATS ® OLEOMARGARINE ig e 
27 ohnJ.Felin& Co., inc. 


CHEESE @ BUTTER e EGGS @e POULTRY 
4142-60 Germantown Ave., Philadelphia, Pa. 


New York Branch: 407-09 West 13th St. 






























A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 
PORK AND BEEF PACKERS HAMS - BACON - LARD - DELICATESSEN 


Main Plant, Indianapolis Established 1845 
EB NATURE AND 
HUMAN SKILL 
combine to give 
Superb Quality 


























Rath’s 


from the Land O’Crn 


mmr hb hb bb DD Md ddd ddd 


WNVIsYorl BRAND) canned Hams. 


re Try a Case Today 


AMPOL, 


j 380 Second Ave., New York, N. Y. 


in these imported 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 
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FORT DODGE, IOWA 








MEAT FOOD | 
_ rts abd: Carload 


Shipments 








We 
Solicit 
Genuine Tenderized Ham 
Gem Hams + Nuggets ~- _ Rollettes 
Tenderized Canned Ham 


De Luxe Bacon Sausage Products 


THE Yobin PACKING CO., INC. 














HUNTER PACKING COMPANY 


East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 





NEW YORK FA P Representatives: 
OFFICE a [2s William G. Joyce 


a 
ae. Boston, Mass. 
410 W. 14th Street a e 








F. C. Rogers, Inc. 


> ea: Philadelphia, Pa. } 
Zz pala 











HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE'S 


Original. West 
Virginia Cured Ham 
Ready to Serve 





CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 
Frankfurters in e 


Natural Casings 





Domestic and Foreign 
Connections 
Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. % 




















OR MEL 


Main Office and Packing Plant 


Austin, Minnesota 











Superior Packing Co. 


Price Quality Service 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
Carlots Barrel Lots 




















C. A. BURNETTE CO. 


Union Stock Yards Chicago, IIl. 


Dressed Hogs 
Dressed Beef 


Boneless Beef Cuts ¢ Sausage Material 

















IL 
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Men Wanted 


Position Wanted 


Business Opportunities 








Salesmen 
Wanted, salesmen acquainted with sausage- 
makers in New York metropolitan area. State 
qualifications and experience in your letter of 


application. The Cincinnati Butchers’ Supply 
Corp., 2145 Central Parkway, Cincinnati, 
Ohio. 





Fresh Pork Salesman 


Wanted, fresh pork salesman to scale 
and bill from the cooler. W-503, THE 
NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Casings Salesman 


Opportunity for live-wire salesman to 
connect with old, reliable casings house. 
Must be familiar with eastern trade. 
W-496, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago, 
Ill. 








Position Wanted 








Sausagemaker 


Good sausagemaker, middle aged, offers his serv 
ices to reliable concern needing man with wide 
experience. All-around man mixing, stuffing, cook- 
ing, smoking, etc., including summer sausage, fresh 
or dry. Learned trade in Germany. Experience 
includes New York, Chicago, Detroit, Milwaukee. 
Best references. Salary secondary. Paul Hart 
mann, 2040 Lyndale Ave., So., Minneapolis, Minn. 





"Sales ae 


Position wanted as sales manager with 
small or medium packer. Seventeen years’ 
successful experience backed by knowledge of 
production | methods and institute training. 
Age 35 alary secondary to possibilities. 
W-499, T HE NATIONAL P Rov ISIONER, 407 
S. Dearborn St., Chicago, 11 


Sales Manager 


Interested in making connections with growing 
concern, Alert and aggressive with several years 
of sales experience, both territorial and sales man- 
agership with national packer, 
packer. Capable of assuming full sales responsi- 
bilities for both edible and inedible products. 
W-500, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, IL. 


also large local 





General Manager 


Wide-awake young man with all-around packing- 
house experience, including livestock buying, plant 
assembly, plant production, sales distribution and 
thorough knowledge of rail stocks and small stock. 
Service record with large and small packers. Mar- 
ried, will go anywhere in United States. Best ref- 
erences. W-501, THE NATIONAL PROVISIONER, 
407 8S. Dearborn St., Chicago, II. 





Maintenance Man 

Equipment expert with extensive experience in 
manufacture, upkeep and maintenance of packing- 
house machinery and fully competent to take full 
responsibility for efficient operation of all mechan- 
ical equipment seeks connection with meat packing 
or rendering plant. Excellent fully 
trustworthy. W-502, THE PROVI- 
SIONER, 407 8. Dearborn St. 


references; 
NATIONAL 
, Chicago, IL 


Page 56 





| meat 








Casing Foreman 
Position wanted by —_ casing foreman 
or superintendent of med sized plant. Ex- 
vrienced in manufacturing, buying and sell- 
In all kinds of casings. Can handle labor. 
Villing to go anywhere. Excellent references. 
v- 504, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Il 





General Sales Manager 


Experienced sales executive, 25 years in the 
packing industry. Thorough knowledge 
sales promotion, product costs and valuation. 
Proven ability to handle men and produce re- 


sults. Excellent record, honest, industrious 
| ane reliable. First-class references. W-505, 
| THE NATIONAL PROVISIONER, 407 s. 


Dearborn St., 


Chicago, Il. 





Superintendent 


with 20 years’ practical experience, both large and 
small plants. Thoroughly experienced all depart- 
ments: Sausage manufacturing, curing cellars, old 
and new cure for hams, all f and pork opera- 
tions, smoked meats, hog cutting, tank house, lard 
rendering. Now employed, good reasons for chang- 
ing. Excellent references from past and present 
employers. W-465, THE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago. 


Plant etene 


Capable of taking complete charge. Have taken 
run-down plants and put them on paying basis. 
Have experience with large and small plants, 
handling buying, selling and credits in addition to 
plant operations. Excellent references from past 
and present employers. Available now. W-506, 
THE NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 


Plant Chemist 


Alert, aggressive young chemist with 7 years’ 
experience in processing and laboratory control 
will be available on short notice. Knows hams, 
bacon and sausage troubles and has ideas for new 
products. Only reliable firm needing services of 
A-1 man with ability considered. Starting salary 
secondary, chance to prove worth first essential. 
W-490, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 











Business Opportunities 








Provision House, Sausage Plant 


To rent, beef and provision house and sau- 
sage manufacturing plant, located in street of 
branch meat houses. No better location here. 
Old established site occupied by western 
branch house. Large city in central New York. 
FS-489, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York City. 


Slaughter House 


For sale, slaughter house and pudding 
kitchen, brick building, smoke houses, five 
coolers, our own water outfit, all kinds of 


machinery including two ice machines. Capac- 
ity 16,000 pounds weekly. Always made 
money. Owner wishes to retire. Will sell at 
right price. If interested, communicate with 
a G. Douthett Provision Co., New Brighton, 
> 

a. 





Custom Killing 


Indianapolis Abattoir Corporation, 
Indianapolis, Indiana, is now equipped 
to do custom killing for others at a very 
small charge per head. Ample cooler 
space available. Consequently if you 
desire to enter the packing business you 
ean do so with a surprisingly small 
investment—merely the cost of your 
inventory of meat and your accounts 
receivable. No dead investment in land, 
plants, machinery, etc. We supply that. 
Write us for further details. Address: 
INDIANAPOLIS ABATTOIR 
CORPORATION 
Post Office Box 536 
Indianapolis, Indiana 








Equipment for Sale 








Reconstructed Machinery 
One 500-Ib “BUFFA 
Silent Cutter 
One 250-lb, “BUFFALO” 
Silent Cutter 
One No. 43-B “BUFFALO” 
1500-Ib, “BUFFALO” Mixer 
1000-Ib. “BUFFALO” Mixer 
66-B “BUFFALO” Grinder 
100-Ib. Stuffer 


LO” Self-Emptying 
Self-Emptying 


Silent Cutter 


All thoroughly 
new. FS-498, 
SIONER, 


overhauled, guaranteed like 
THE NATIONAL PROVI 
300 Madison Ave., New York City. 


Guaranteed Good Rebuilt Equip. 


2—500-ton Hydraulic Curb Presses; 2— 
Meat Mixers; Sausage Stuffers; Silent Cutters; 
Grinders; 1—Allbright-Nell 214’x5’ Jacketed 
Cooker; 3—Anderson No. 1 Oil Expellers with 
15 H.P. AC motors; Bone Crushers; Dopp 
Scrapple Kettles; 2—4’x9’ Mechanical M 4 
Co. Lard Rolls; 2—Jay-Bee Hammer a “oF 

No. 3 for Cracklings; 1—No. 1 CV M.&M 
Hog; 3—Bartlett & Snow Jacketed Rendering 
Kettles, 6’ and 10’ dia.; Meat choppers. 

Send for Consolidated News listing hundreds 
of other values in: Cutters; Melters; Render- 
ing Tanks; Kettles; Grinders; Cookers; Hy- 
draulic Presses; Pumps; ete. We buy and sell 
from a single item to a complete Piant. 


CONSOLIDATED PRODUCTS CO., 
14-19 Park Row, New York City 


INC. 





Modern Packinghouse 


For sale, modern packinghouse, fully 


equipped. Good location. U. S. Inspec- 


tion. Price right. Anton Stolle & Sons, 
| Richmond, Ind. 











SEE BOTTOM OF PAGE 57 
OPPOSITE FOR ADDITIONAL 
CLASSIFIED ADS 
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CALIFORNIA 
CASING COMPANY 


BRANCH OF OPPENHEIMER CASING CO. 


1180 FOLSOM ST., SAN FRANCISCO, CALIF. 
ca 


Sausage Casings 
Seasonings > Curing Compounds - Spices 








SAUSAGE SECRET! 


Just a touch of Rolle Standard Strength Garlic Juice in any 
sausage or frankfurter formula brings out every atom of 
meat flavor without an obvious garlic taste. Consider the 
statement above and let us prove to you its full meaning 


at our expense! 





VEGETABLE JUICES" 











RAarry Manaster & Bro. 


‘MCORP QRATED 


Chicago, U.S. A. 





Choicest Selected 
Sausage Beef 
Material Cuts 


x WHOLESALE MEATS 

















Sayer §& Gmpany 


356 W. llth St. ati New York City 


Producers - Exporters - Importers 


SAUSAGE CASINGS 








Chicago Melbourne 
Cable Addre 

Buenos Aires 2 - Tientsin 

London *‘Oegreyas”’ Istanbul 























PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 




















PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Place Chicago, Illinois 


THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LASALLE STREET CHICAGO, U.S.A 











THE 
CASING HOUSE 


Berartn. Levise Co., inc. 


ESTABLISHED 1682 


MEW yoRkK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 





To Sell Your Hog Casings 
in Great Britain 


communicate with 


STOKES & DALTON, LTD. 
Leeds 9 ENGLAND 


























' Equipment for Sale 


Equipment for Sale 


Equipment for Sale 








Renderers, Packers—Attention! 
Liquidating : 5—Degreasing percolators and 


The Bunn Tying Machine 
is used very generally by packers for | 
condensers; 2—Morrison 5’x10’ rendering or | tying sausage boxes, bacon squares, 


Silent Cutter 
For sale, 1—500 lb. Boss self-empty- 





digestion kettles; 1—Hammermill or hasher; | picnics, butts, ete. Ties 20-30 packages |ing silent cutter and motor, used. FS- 
1—Meat scrap drag conveyor; stokers, pumps, per minute. Saves twine. Write for our | 497, THE NATIONAL PROVI- 


miscellaneous items. Send for list—inspect. | 
Consolidated Products Co., Box 217, Belle- | 
ville, Mich. 


The National Provisioner—March 4, 1939 


10-day free trial offer. B. H. Bunn Co., | SIONER, 300 Madison Ave., New York 
' 7609 Vincennes Ave., Chicago, Ill. | City. 
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____ ADVERTISERS 


IN THIS ISSUE OF THE NATIONAL PROVISIONER 














| lf all the companies listed here were to go out of your losses would be terrific. It takes years to build 
business tomorrow the result to you would be dis- up and make available what these firms offer— 
} astrous. Substitute sources of equipment, supplies years in the crucible of actual use, prompt delivery, 
| and services would have to be sought, and while continuous improvement, and the satisfying of hun- 

they were being found—if they ever could be dreds of customers. Their advertisements offer op- 
found—your operations would be seriously crippled, portunities to you which you should not overlook. 


ii Aestilohad. tunes Pamala te 


Le oe eee See 


eae “s ener red Rare 


The National Provisioner is a Member Audit Bureau of Circutations 
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<&> LAMBS Gookers 


with ANCO auxiliaty equipment 
Increase the YIELD and 


Improve the QUALITY of your product 







Modern ANCO Rendering 
Department installation of 


RUMMON 
PACKING COMPANY. 








© G CALKINS. Pree. HOMER 1. SMITH, V Pres FB. DRUMMOND. Secy 6. W. THOMAS, Trea, 


DELMMOND 


Eo. Cloire, Wisconsin 


“Perfect Satisfaction’ — 


The statement of hundreds of users of ANCO 


: sare February lst, 193¢ 
Laabs Cookers and Hydraulic Crackling Press- Pee, Serer 
es. Continuous repeat orders for ANCO Ren- 

dering Equipment substantiate this statement. I ges tee A pe ey 


Chicago, Illinois 


The ANCO Laabs Patented Sanitary Render- 


Gentlemen: 
ing System assures complete sterilization of all You will doubtlessly recall 
that a little more than a year amo you in- 
= : : , ' Stalled two 5' x 10' Laabs Cookere, torether 
edible and inedible products, by the pressure with all Auxilicry equipment including a 
° : + 600 ton Quick Acting Hydreul Pp u 
period of operation. ANCO Cookers are made iV. 
to operate with 40 lbs. per square inch inter- This equipment hes been in 
h Gaily operation for a year and we are pleased 
. laces . - to state that the results are satisfactory in 
nal pressure, and the great care w ich has been every respect. We have had a.noticeable in- 
taken ce designing ANCO Cookers has made crease in yield as well as a most satisfactory 


improvement in the quality of the product. 


them both safe and economical. Yours very truly, 


; ? DRUMMOND PACKING COMPANY 
No crushing of the raw product 


is necessary with the ANCO i 


pant A 
Laabs System and Equipment. HHS: Jb “H. H. Smith, Vice President 
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ERE’S a line of Dry Sausage built especially to meet 
your need for quality product that can be sold 
profitably. The Circle U line is known throughout 

the country for its uniform high quality. It is fine enough 
ESTABLI SHED to hold the most discriminating trade, and, quality con- 


R E ? U T A T | 0 N sidered, is always priced to enable you to sell profitably. 
And, of course, we especially cater to meat packers and 
jobbers. 


AMPL E PR 0 FIT There’s a kind of dry sausage for every taste and na- 


MARGIN tionality. Check your requirements, and write for prices 
and details today! 


PROVED QUALITY Hokie Cavht Gudoy tempat 


Salami Farmer Genoa Salami Peperoni 


Capicolli Cooked Salami _Italian Style Butts 


MADE BY A COMPANY 
CATERING TO 
MEAT PACKERS AND JOBBERS 








